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LETTER FROM LUCILE

Dear Friends:

On April 3rd our dear mother observed
her 80th birthday, a great milestone for
a woman who was given but a short
time to live after the accident in 1930
that put her in a wheelchair for the
rest of her life. I wish to pay tribute to
her by reprinting what I wrote back in
May, 1941, because it expresses my
love and respect for her, a love and
respect that have increased through
every year that passes.

Because this is May and we cele-
brate Mother’s Day, I have wanted to
write some of the things that crowd
into my memory when I turn back
time and remember events that hap-
pened years ago when I first came
into Mother’s life. When I was a child,
it didn’t occur to me that very few
children could say, ‘‘I remember when
Mother and Dad came home from their
honeymoon!"" But now I realize that
very few people can say such a thing,
and I feel fortunate to be included
among those few because it is an un-
usual experience.

And so the very first thing I can
remember about Mother dates back to
a June night in 1913. Howard and I
had been making our home with Dad’s
four sisters and his father in Clarinda.
And another thing I've come to appre-
ciate as I've grown older is the fact
that these four young girls were will-
ing to take the responsibility for two
little children who were just at a very
hard age. Howard was twenty-six
months old and I was fourteen months
old when they took us, and I know
now what it must have meant to re-
arrange all of the lives in that house
so that two babies could fit in.

The first winter we lived with them
both Howard and I had pneumonia, and
although some people believe that a
child cannot remember back so far,
still I can clearly recall being held on
Aunt Anna's lap while she sang to me.
That is all 1 can remember about the
illness, however, and the next sharp

memory concerns Mother, for one day
there was much excitement at Grand-
father’s house, and we were told that
our new mother was coming to see
us. We didn’t understand what this
meant, of course, but I recall that I
had on new black patent leather slip-
pers for the occasion, for what child
can ever forget brand spanking new

shoes?

I'm sure that we weren't half as
eager to see our new mother as she
was to see us, the difference in our
ages and experiences being what it
was, but I think I can halfway imagine
now, so many years later, what Mother
must have felt when she drove to
Clarinda with Dad that night to see
for the first time these two children to
whom she was to be mother. It was
our first meeting, although Dad had
sent a picture of us to her in Califor-
nia, and she had written back that
‘‘they are very sweet little children”’.

But pictures don’t tell you any too
much, and so she must have been anx-
ious to see us in person. Probably
Aunt Anna and the other sisters hoped
very much that we would put our best
foot forward, and the chances are that
we did, because Mother says today that
she thought we were very well behaved
children with nice manners — yes, I
guess that we were a credit to our
four aunts and grandfather.

After the wedding, which I remember
clearly, Dad and Mother went to Des
Moines for a short trip, and then they
came back to the house that was wait-
ing for them in Shenandoah, and the
time had arrived when Howard and
I were to leave our grandfather’s house
and live with Dad and our new mother.
Howard was just past four and I was
three, and I know now that it must
have been a wrench for my aunts and
grandfather to see these two children
go to another home. When I was older,
Aunt Anna told me that Grandfather
sat out in the swing in the sideyard,
waiting to hear the train whistle as it
left town, and when it hooted at the
crossing north of their home, he got
up and went into the house, put on

his hat, and went down town without
saying a word. Things must have
seemed strangely empty for a while.

Aunt Anna went with us to help
bridge the gap between these two
homes, and after about a week when I
went to Mother to have my dress but-
toned, they both realized that now we
no longer felt strange, and she could
go back to Clarinda. Of course, it was
impossible for any child to feel strange
with Mother. She knew exactly how to
handle children, and it was really as
if we had always lived with her.

I remember vividly what beautiful
dresses she made for me that first
year. One was white with blue rib-
bons through the shoulder, and another
one had white embroidered scallops
around the bottom with small pink
flowers embroidered in each scallop.
My, those were wonderful dresses!
Almost every afternoon when Howard
and I had gotten up from our naps
she dressed us in white (imagine the
work!) and took us down town. We
stopped at the library, sometimes, ag
she took out books for us, for every "
night before we went to bed she :u

to us. She taught me to read befor
went to school, and I was vef§3p
when I could read to her ab
“Little Dutch Twins' instéddl
having ker read to me.
As I look back over it now, I A
at the time that Mother gave us
next summer Dorothy was a tiny@ab!
so this made three children
house — and everyone knows how rhuc %
extra work a small baby makes. Th
was a six-room house to keep cli
all of the washing and ironir
sewing, three meals a day t
and yet, with all of this, Mother actual-
ly found time to take us to the library
for our books, to read to us, to make
wonderful drawings for us to color,
to take us on long walks into a little
grove just outside of town (this meant
pushing a baby carriage too, mind you),
and to play all kinds of games with us.
“'hen I think at times that I am busy,
I look back at what she did and feel
humble. Furthermore, during our second
year with her when she was so busy
with Dorothy, I can never remember
a sharp word. In other houses where
we played we had to tread gingerly
because ‘‘Mamma is nervous'’, but
1 can never remember even once hear-
ing Mother take refuge in nerves.
Consequently, our house was the
favorite place for every child in the
neighborhood, and 1 wonder now how
she ever stood having these gangs of
yelling youngsters tearing around the
yard. I think of this sometimes when
children playing on the other side of
the street bother me with their racket.
Another thing that I appreciale now
(Continued on page 19)
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A LETTER FROM FREDERICK

Dear Friends:

You may know what it is like to
have to change all the locks on your
house, but how would you like the
job and the expense of doing it for a
big church and its parish house? That
is what we had to do today, and I
mean that we had to do it quickly and
under pressure. You see, last night
our church secretary had her purse
stolen, and in that purse were all
the keys to the church, along with
plenty of identification for the keys.
She was just getting into her car
parked outside the church when a man
walked right up and took the purse
before she knew what was happening.
Any robber could cause us a great
loss if we did not have all the locks
changed.

I don’t know how it is around your
part of the country, but here in the
western part of Massachusetts we
are having more crime of all kinds
than we have had for many years.
Several members of this church have
had purses stolen while they were
within walking distance of the church,
and we have had automobiles stolen
out of the church parking lot time
and time again. Several years ago I
told you about the big robbery of the
church when thieves from New York
got more than $1,800, and we have
been robbed twice since then. For
the past three years we have had two
college boys living in our parish
house and acting as night watchmen,
but now that they have graduated we
are looking for two new boys to move
in. In the meantime, we just worry.
Yesterday I taught a Sunday school
class. That is something I don’t get
to do very often, for our Sunday school
meets during the church hour, and
most of the time I'm in the pulpit.
Yesterday my associate did the preach-
ing, and I taught his class. I love to
teach, and if [ could do just what I
like best, it would be to teach all of
the time. At the same time, I find
teaching a Sunday school class a bit
depressing and frustrating because of
the amazing religious ignorance of
the children. As I told my associate
today, I simply can’t understand how
young people can reach the ninth
grade in Sunday school and still know
as little as most of them do about
our religion, and particularly about
the Bible.

Actually, 1 know why it is they learn
so little, and I am just kidding myself
when I pretend to be ignorant. They
learn little because they do not take
il seriously, and many do not take it

A family group picture from Fred-
erick at last! Left to right: Mary
Leanna, David, Betty & Frederick.

seriously because their parents do not.
Too many parents don't know much
more than their children, and they are
quick to make excuses for them. Add
to this the fact that Sunday school
teachers want their young people to
like the classes, and so they apply
as little pressure and discipline as
possible. Even in our own home, in
spite of the fact that I am a clergy-
man, there never has been enough
disciplined study of Sunday school
lessons. If the children complain of
being bored, we are likely to let the
whole matter slide through with a
minimum of effort.

But what a pleasant surprise when
1 discover some youngster who does
a brilliant piece of work in Sunday
school! There are such children,
fortunately, and I am sure that they
must come from homes where the
parents, too, are scholars of religion.

You may have heard me on the radio
speaking about the fine summer school
that our son David will attend at
Tabor Academy, down near Cape Cod.
We are pleased with the school, and
happy that there is a good summer
school right on the shore where David
can get some special tutoring in
mathematics. He is one of these boys
who do well in the study of languages
and the political sciences, but have a
wretched time with algebra. I am
afraid that he takes after his father
in this regard. If some of youKitchen-
Klatter friends are looking for a good
place to put one of your boys for a
summer of special academic tutoring,
Tabor Academy is the place. The
school is in the small town of Marion,
Massachusetts, and you can get in-
formation about it by writing the
school at that address. Since David
will be living just fifteen feet from
blue salt water all summer long, we
expect that he will become quite a
sailor before it is over. Tabor has
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many sailing boats, and when the
boys are not in the classrooms they
are out on the water or in it. This
summer the school begins construction
of a beautiful new chapel for the
boys' religious exercises.

One of the deacons of our church
here in Springfield is a naturalist by
profession, and what a big help he
is in our work with children. Every
now and then he brings some wild
animal to church for the children to
see. Only today he was telling me
something interesting about our old
friend the possum. You know, the
possum is native to the southern part
of the United States, and until recently
he was seldom seen up here in New
England. Well, all that is changing
now, and almost every week a possum
is seen right in the heart of our city.
Only a few weeks ago several possums
were seen walking across the street
in front of our church, and the church
is located right down town where
there is nothing but business blocks
and apartment houses. What would
possums be doing down here?

Today I was telling my Betty how I
recognize the fact that I am no longer
the spring chicken I used to be. When
most of my contemporaries are be-
ginning to brag about their grand-
children, it certainly is a sign in-
dicating my arrival at a point some-
where beyond middle age. Yet in so
many ways I cannot think of myself
as anything other than the young
minister just starting out in his first
church. The older I get, the less I
seem to know! When I was young, I
knew the answers to s0 many more
questions than I know now. [ suppose
that that is evidence of God’'s sure
process of humiliation. When young
we are so sure, and then God humbles
us. How strange it is that the more we
learn, the more sure we are that there
are many answers yet to be found.
But with each passing year, we do
acquire a knowledge of a sort, and
we do learn that the longest life is
brief.

One of my favorite verses by Philip
Pailey goes like this:

We live in deeds, not years;in thought,

not breath;

In feelings, not in figures on a dial.
We should count time by heart-throbs.

He most lives

Who thinks most,

acts the best.

Life's but a means unto an end; that

feels the noblest,

end
Beginning, mean, and end of all
things — God.
Sincerely,
Frederick
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Footnotes on Footsteps

A Mother-Daughter Banquet and Program

by
Mabel Nair Brown

Focal Point Decoration: (This should
be arranged on a small table on the
stage or in some other prominent spot,
as it will be the keynote for the ban-
quet and program.) Borrow a shoe
bench from a local shoe store. If unable
to do so, try your hand at making one
from a heavy carton. You can cover
it with a decorative paper or foil.
Display a pair of lady’'s pretty, dress
pumps on top. Use sprays of spring
flowers around the shoes and the base
of the bench, twining a few in the
legs of the bench. If space permits,
scatter a few different types of wom-
en’s shoes around the arrangement,
indicative of milady's day — work
shoe, loafer, sandal, sport shoe, and
bedroom slipper.

Footsteps — outlines of them, that
is — will catch the eye of the guests
and indicate the theme if you mark a
path of them on the sidewalk outside
the banquet hall, leading to the en-
trance. Use chalk or a waterbase
paint, so that prints can be removed
later.

Progrom Booklets: Cut booklets in
the shape of a footprint or in the shape
of a lady's fancy boot (reminiscent
of the gay nineties) and inscribe the
theme across the front. Or use regular
booklets, pasting a picture of a pair
of shoes on the cover below the theme
title. The cover decoration could be a
fancy boot cut from a contrasting color
and trimmed with bits of lace and
sequins. Since shoes are many dif-
ferent colors nowadays., you might
like to use several pastel shades of
paper for making the various deco-
rations, in the candles, and in spring
flowers.

Boot Favors: (Might also be made
large enough to serve as nutcups by
leaving the top open.) For each boot,
cut two shapes from felt. Sew the two
together, using matching thread, and
inserting a bit of cotton inside the
boot before sewing across the top.
Slip a tiny ruffle of narrow lace into
the top before stitching it shut. With
heavy black floss make simulated
lacing down the front. Tiny embroidered
flowers or sequins can decorate the
side of the boot. Why not attach nar-
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row ribbon tied in a bow, insert a
corsage pin in each bow, and let each
guest wear it as a corsage?

Another favor idea is Gumdrop Shoe-
Trees. Make a pair for each guest.
Cut one large gumdrop and a matching
small one in half lengthwise. Insert
a pipe cleaner of contrasting color
in one large and one small candy.
Tie the pair of ‘‘shoe trees'' together
with a ribbon bow.

Nutcups might be clever little shoe
boxes made of rectangular pill boxes.
Decorate one end to represent the
usual shoe box label with humorous
brand names, styles, and sizes.

Table Centerpieces: You can prob-
ably find a variety of sizes in ceramic
slippers by asking among your friends.
These can hold spring flowers. Per-
haps your local shoe store will loan
you some pairs of smart new dress
pumps. Borrow glass cake plates and
display the shoes on them, accented
with a few spring blossoms as table
centerpieces. (The store will no doubt
be glad of the free advertising.)

Use heeless slippers for candle-
holders. Cut a piece of styrofoam to
fit inside the shoe opening, into which
you can insert the candle. Fill in
around the candle base with flowers.

The toasts given to the mothers,
the daughters, and the grandmothers
might be given by persons designated
on the program as ‘‘The Shoe Pol-
isher’’, a quartette might be called
‘““The Shoe Shiners'’, a talk might be
given by a “‘Foot Scraper’’, or how
about a ‘‘Half-Sole'’ to sing a solo?
““The Side Steppers’’ and ‘““The High
Steppers’' are other appropriate titles.
Perhaps you have some talented young-
ster who can perform ‘‘The Old Soft
Shoe’’ routine.

PROGRAM

Welcome: Welcome, dear friends, no
words can convey the pleasure that's
ours as we share this day. We come
now to the part which we like the
best — when we offer a tribute to our
honored guests — our mothers, daugh-
ters, mothers-in-law, and last but not
least, dear grand ma-mas. So let's be
on with the show without further ado!

Our verbal bouguets we present to you.

Toast To Mother: Mothers surely
are busy creatures. They have to be
cuddlers and listeners and teachers —
and sock darners and readers of books;
know a homerun from a touchdown, and
how to bait fish hooks. They have to
be carpenters, referees, and family
bus drivers; give advice to the love-
lorn — her “‘fixes’’ are divers! Cook
‘‘three squares’’ a day, 'sides snacks
and impromptu suppers, emergency
controller — ‘“Now where are grandpa’'s
lost uppers?’’ They have to be nurses,
laundresses, scrubwomen, and such —
P.T.A. president, Dad's extra hand;
how do they do so much? Oh, Mothers
dear, as you work from sun to sun, to
follow in wour footsteps would keep
us on the run. So we'll just say, “‘We
love you — have fun. More power to
you! God bless you, every one."’

Toast To Daughter: A daughter is a
special person. Right from the start,
she moves in and takes over her ador-
ing mother’s heart. She cries, and you
run — she must have a dreadful pain;
or be hungry, or wet, or afraid, or — but
why try to explain? When she’s been
too quiet too long, you dash to her
crib out of breath — maybe she’'s tan-
gled and strangled, or smothered to
death! Oh my, just asleep — you won-
der if you'll ever live through it. You
see other mothers, oh, so calm. How
do they do it?

Comes the next ‘‘stage’’ — she's so
rambunctious you'd like to bridle her!
Stubborn, defiant, testing, she finds
Mom can be a paddler! Not till her
will clashes against her own child’s,
as it will surely do, will she under-
stand Mom's saying, ‘“This hurts me
more than it does you.”’

One moment a tomboy, a tree climber,
with a dirty face; then, presto! she’'s
a demure cherub in ribbons, frills, and
lace. One day dolls are fun, boys are
pests, and mammas are awful wise —
the next, gee! moms are so dumb —
know nothin’ about guys.

So swift the years — from playing
house to cutting the rug; from “‘London
Bridge Is Falling Down'' to the watusi
and frug. Baby ways, childhood plays,
teenage see-and-try; college gir!.
courtship whirl, time goes fleeting by.

Suddenly you pause, amazed —there’s
no girlie at your side. Your little girl
has grown, and gone to be someone’s
cherished bride. Ah, well, from the
beginning we knew there would come
this day and, let’s be honest, we
wouldn't have it any other way. But
whate’er her age, or wherever she may
be, you say, ‘‘She’'ll be precious my
own dear girl, to me.”’

(Continued on next page)
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Toast To Grandmother: ‘A grandma,
too, is a wonderful person, made of
the most marvelous stuff — like velvet
for cuddling babies; and remembrance,
for filling a cooky jar with your favor-
ite kind, sure enuf! Her confidence
makes you feel so grown up; but you'd
better do right by her love. If you
don't take the right direction in life,
she’s been known to give you a shove!
Morale booster-upper? She's got it
plus. When you're grumbling, dis-
couraged, and blue, she says, ‘“‘Well,
only a failure moans and sits still.
What are you going to do?"

Soft soaper, counselor, friend, tear-
wiper, faith builder — they're all in
grandma's line. That's why no one
else can fill the bill like your grandma
and mine.

Toast To Mother-In-Law. A tribute
now we bring to another we would
honor on Mother's Day. Who else but
his mom, mother-in-law say some, but
mother-in-love 1 say. For all that is
best in our ‘‘better half’’, whom we’'ve
chosen ‘‘till death do us part’’, is
ours because 'twas nourished in her
home, through the goodness of her
heart. So if you find strength in his
faith, joy in his love, comfort in know-
ing that he always plays fair, you'll
join us in saying, ‘‘Thank you, my
other mother, for all in him I love, you
nourished for him to share."’

(If time permits, after each of the
above toasts, an appropriate mother
song might be sung, with the excep-
tion of the one to daughter. For it
use ‘‘That Little Girl of Mine'' or
““Daddy's Little Girl'’, substituting the
word ‘‘mother’’ for ‘‘daddy’’.)

Scripture: Proverbs 31: 10 — 28
(This would be effective if two daugh-
ters read it responsively).

MOTHER OF 1966, STEP FORTH

Leader: This is the day of the so-
called “‘Great Society’', some speak
of it as the ‘““New Age''. Whatever we
choose to call it, it is an age of chal-
lenge, and in it women will play more
important roles than they have ever
even dreamed of playing. Will we
play it smart?

No longer is a mother's domain
bounded by the four walls of the home.
Instead, her horizons sweep far afield.

Modes of transportation and com-
munication, and political and social
upheavals, have scatteredthe family’s

involvement to corners of the earth.
Mothers must acquire seven-league
boots to keep up. Big Steps. Broad
Steps. Wise Steps. Let us think about
what sort of steps the woman of 1966
must take if she would step to the
front, or even keep abreast of today’s
constantly changing world.

Many of you have mentioned how

much Andrew looks like his moth-

er, Kristin Brase. Grandparents

Dorothy and Frank Johnson agree.

(Note: as the various ‘‘steps’’ are
elaborated upon, the speaker might
hold up a large outline of a footprint,
with the appropriate ‘‘steps’’ title.)

1. A Step In Time: ‘“The journey of
a thousand miles begins with one
step.’” Whatever your goal as a woman,
it all begins with one step, and it
starts right where you are. The impor-
tant thing is to make that first step —
and to take it in time.

Start where you are. Look around
you. Be aware, and be alive to what
you have at hand that is important.
Only then can you truly vision ‘‘where
do we go from here'’. So let us start
with the home. Unrelenting daily sched-
ules plus unexpected pressures so
fill our days that planning for a re-
laxing time with our family has be-
come a necessity. Time is a treasure
given to every family. More and more
we are realizing this, yet how many
of us are letting time get away from
us because we have not taken that
Step in Time to insist on keeping a
fair share for family?

Start where you are in yourcommunity.
What needs doing? Will you take the
first step? Will you take it in time,
before forces for evil get a head start,
and tragedy shocks your community
out of its “‘it-can’t-happen-here"’’
complacency? Mother of 1966, may
you have the courage to say ‘‘No"’
when it needs to be said; the vision
to say ‘“‘Yes'' when something real
is at stake; the stamina to endure
what you must to be on the side of
justice and right.

2, Step Forward: There are many
things to plan as we look to the days
ahead; time is wasted if we think of
yesterday instead. ‘‘No matter what
has taken place upon the day before,
it soon will be discarded if the morrow
we explore.’”” All too oftem we jog
along, dweiling on memories of the
past routine or the present. Let us
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have the forward look to explore the
possibilities of the challenging posi-
tion we may hold in tomorrow’s world.
Let us train our children to be ready
to take places of integrity, and leader-
ship, and to stand for all this is posi-
tive for good.

3. Getting In Step: Resolved to take
the step in time and the forward step,
next comes the important ‘‘getting
in step’’ with others who have the
vision of an enlightened tomorrow.
This step can be summed up in one
word — education. Educate yourself
through reading. Read the daily papers,
the magazines, your Bible, and be a
regular patron of your local library.
Listen to news reports, to informed
speakers, to the voices of the minority
groups, to your conscience, to your
own children. Thus you can know what
needs to be done and why.

Ask questions, write letters. Don’t
excuse yourself by saying, ““Oh dear,
I am so busy already and besides I
don’t know what in the world they
are talking about.’” Lady, you'd better
bestir yourself to find out, else tomor-
row there may be no world to talk
about; at least not the kind of a world
you want and believe in. It can well
be lost because of those who never
knew what in the world it was all
about, and never made the effort to
find out!

4. Watch Your Step: A prominent
educator once wrote, ‘It suddenly
dawned on me one day that every book
I read, every speech I heard was order-
ing me around.’’ The modern family
lives in a world of strident voices,
each seemingly trying to order us
around. Advertisements, an increasing
round of school activities, social
organizations, our neighbors! Some-
times the pressure seems to come at
us like a steam roller, Let us, as
homemakers, watch our step.

Someone has said when we are cru-
sading for causes, let us not forget
that the ‘‘intangibles need saving'' —
stable family life, pride in work well
done, respect for labor, creative lei-
sure, honest assessment of the value
of money, faith, equality of all men in
the sight of God, friendships. These
““intangibles’ make up the very fabric
from which a good life is fashioned.

There is no place like home to leam
them. And every wise parent knows
that we cannot overestimate the
importance of our attitudes in in-
stilling values in a child’s mind and
heart. Well may it be said of a mother,
‘“‘By her attitudes will they know her!"’
Watch your step.

Leader: I think that these illustrations

(Continued on page 21)
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DOROTHY
WRITES FROM
THE
| .,

FARM

Dear Friends:

The weatherman has certainly been
playing tricks on us this year, hasn't
he? Just when we thought spring was
really here, Old Man Winter kicked up
his heels again and refused to leave.
We were fortunate once again in our
section of Jowa that we didn't get any
of the heavy snow many parts of the
Midwest received. We had just the bliz-
zard conditions with high wind and
cold temperatures.

A couple of days before the storms
moved across the Midwest, the ducks
and geese were flying over our house
in large flocks headed north. There
wasn't an hour during the days and
nights that we didn't hear them. I'm
wondering how far north they got and
what they did when they ran into the
blizzard.

About the middle of March when we
were having our springlike weather,
Frank thought it was dry enough to
begin discing, so he went to the field
one afternoon. Although it looked
plenty dry on the surface, it was still
mighty wet underneath and he didn't
stay long. One of our neighbors who
lives on higher ground did get a little
of his plowing done. Frank said even
if he couldn’t work in the field it was
beautiful weather for fixing fence. He
is putting up a new fence around one
of the fields and got his corner posts
in and braced before winter returned.

1 told you last month that our dog
Tinker had disappeared and I'm sad to
report that he has never shown up. We
advertised in the paper offering a re-
ward, and although we had several
calls, none of the dogs was Tinker.
We owe our thanks to many people who
kept their eyes alert and tried to help
us find him, but so far we haven’t
found one person who ever saw him. It
is just one of those mysterious things
that will probably never be solved.

Alison's goat Sadie has now become
Frank's shadow. He has had her shut
up in the shed all winter, and what a
happy goat she was when Frank turned
her out on the first warm day. She fol-
lows him everywhere. When he takes
the feed over to the cattle he has to
cross a small ditch. Sadie will follow
the tractor as far as the ditch but
won't cross it in spite of the fact that
she could easily step across. She just
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Morge Kimsey, Rosa Jaeckel and
Mary Good check the files for
plates of subscribers sending in
their renewals for the magazine.

stands there and waits for Frank to
come back. When he comes in the
house she lies down outside to wait
for him. The other day Frank came in
the back door and walked through the
house and out the front door. I asked
him what that was all about, and he
just grinned and said he was trying to
shake his shadow because he was
going out to the road. It worked.

I've been doing my spring house-
cleaning by spurts — cleaning out
drawers and trying to find things to
discard so 1 can make more room;
washing bedroom curtains and getting
drapes cleaned; changing some of the
furniture around. This furniture moving
was done for Mother's benefit. She has
been coming to my house for years and
it wasn't until the last time she came
that she said, “*Dorothy, do you realize
there isn't a mirror in your house that
I can see myself in?'' This had never
occurred to me. The mirror in Kristin's
old room where Mother sleeps was
above a high dresser. The mirrors in
the dining room and the bathroom were
both too high for her. Ah, but she
wasn't quite right — we do have a full-
length mirror; it was just in the wrong
room. This has now been taken care of,
and the next time she comes to see us
she can wheel her chair right up to the
mirror in her bedroom and see to comb
her hair.

Kristin writes that Andy is getting
cuter and funnier every day. I think he
is going to have a wonderful sense of
humor as he already has leamed to
play jokes on Kristin and Art. Since
we don’t get to see our grandson very
often, we eagerly look forward to the
letters which tell us all of his latest
antics.

Being the teacher of 37 fourth grad-
ers, with almost always some child
sick with a cold, flu, or some child-
hood disease, Kristin has had the flu
twice, laryngitis, and the stomach flu

when an epidemic of this went through
the school. Just as she would begin to
feel better, Art would come down with
it and then Andy. The last time she
called she said just that day four chil-
dren were at home with chicken pox,
and how glad she was that she and Art
had both had it. She hoped this wasn't
something she could carry home to
Andy. Of course it might be better if
he did have it while he is so young,
because he would probably have it
lightly. Kristin was 13 when she had
it, and had a severe case. I know this
was what she was thinking about be-
cause 1 doubt she will ever forget how
sick she was.

I haven't mentioned the little pony
for a long time. She is adorable. We
had quite a time naming her. I had been
calling her Silver but when Kristin was
home she and her dad decided on a dif-
ferent name because Silver was the
name of another pony we had had at
our house for awhile. There was a
small pile of sawdust just outside the
pony's pen, where Frank had been
sawing up some lumber, and Kristin
made the comment that the pony was
exactly the color of the sawdust — so
Sawdust it is. I suppose if we ever get
registration papers for her, however, it
will be Silver Sawdust. She is quite a
pet of Frank’s. For a sugar lump she
will shake hands with him. When Ali-
son comes back to visit us this summer
I'm sure she will have fun teaching her
to lead, and will spend much time try-
ing to teach her some tricks.

1 want to bring you up to date on
Frank’s sister and husband, Edna and
Raymond Halls, who had to move to
Arizona for Edna's health. I am happy
to report that Edna is feeling much
better and is able to lead quite a nor-
mal life. Moving from a farm to a large
city like Phoenix was a drastic change
for Raymond, and we all hoped he
would like it since it was a move that
had to be made. Fortunately, he is
happy there. Edna says they had a
wonderful evening at the home of good
friends of the folks, Leota Olson and
her husband. The Olsons are farmers
near Sac City, Iowa, who spend their
winters in Phoenix

1 hope before the next issue we have
some pictures of Andy in his new
Easter clothes. We sent him a suit,
and Lucile sent him the cutest tan
tweed topcoat imaginable with brown
leather buttons and an Eton cap to
match. How I would love to see him all
dressed up for church!

My space has run out, so until next
mOREE e

Sincerely,
Dorothy
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FASCINATING FACTS ABOUT
NEEDLECRAFT

by
Erma Reynolds

When you embroider, knit, crochet
or tat, you are carrying out handi-
crafts that have been executed by
innumerable needlewomen (and men)
in every country on the globe since
earliest times.

Today we regard embroidery as a
woman's craft, but in the Middle Ages
the leading needleworkers were men.

Samplers, or ‘‘sam-cloth’’ as they
were first called, were originally made
to record patterns and stitches of
embroidery or lace on a strip of cloth.
Later, when pattern books became
more plentiful and less expensive,
samplers were still made, not as a
record of patterns, but as an enjoyable
craft medium to exhibit the skill of
an embroiderer.

A poem, ‘“‘Praise of the Needle"’,
written by John Taylor in 1640, gives
some idea of the profusion of embroi-
dery stitches that were used on these
samplers.

““PRAISE OF THE NEEDLE"

For Tent-worke, Rais'd-worke, Laid-
worke, Net-worke,

Most curious Purles,
Cutworke,

Fine Ferme-stitch, Finny-stitch, New-
stitch and Chain-stitch,

Brave Bred-stitch, Fisher-stitch, Irish-
stitch and Queen-stitch,

The Spanish-stitch, Rosemary-stitch
and Mouse-stitch,

The smarting Whip-stitch, Back-stitch
and the Cross-stitch.

or rare Italian

All these are good, and these we must
allow,

And these are everywhere in practice
now.

The first pieces of crewel work
were turned out in the Far East and
brought to England by traders. One
of the most famous examples of this
decorative stitchery is the Bayeux
tapestry, believed to have been embroi-
dered by Matilda, wife of William the
Conqueror. Matilda used worsted in
different shades of red, yellow, blue
and green on a cream-white strip of
linen 231 feet long and 20 inches
wide. On this panel she embroidered
1,512 objects dipicting events from
the time of the visit to the Norman
court of Harold, last Saxon king of
England, until his death at the Battle
of Hastings in 1066.

sartha Washington also delighted
doing crewel work, and when 69 years
old embroidered 12 chair cushions,

I i i % 5 =

Two samples of needlework are in
evidence in this picture: knitting
and embroidery. The embroidered
tote bag that Margery uses as a
knitting bog came from Mexico.

four for each of her three granddaugh-

ters.

Needlepoint, originally called ‘“‘can-
vas work'', was a favorite handicraft
as far back as the Middle Ages. But,
it was not until the late 17th and early
18th centuries, that this type of embroi-
dery reached the height of popularity.

Petit point became popular in Eng-
land during the reign of Elizabeth
who was exceptionally proficient at
this handicraft.

Applique, or ‘‘laid upon'' embroi-
dery, is believed to have originated
in India and Persia long before Christ
was born. Greek and Egyptian needle-
women in the ancient days were also
applique artists, ornamenting all man-

ner of articles. During the Middle
Ages, applique decorated the Cru-
saders’ tunics, and still later this

type of embroidery was in great de-
mand as a triinming for church banners.

As far back as 200 A.D., the steady
click of knitting needles could be
heard. In Colonial days, knitters car-
ried their work everywhere, except
to church. In these early days, be-
fore instruction books existed, in-
tricate and novelty stitches were
treasured knowledge, and their di-
rections were a legacy to be handed
down from mother to daughter.

It was in the Middle Ages that cro-
cheting got its start. By using a fine
hook, and working on loose weave
material, the embroiderer turned out
a chain stitch that bore close resem-
blance to our present day crocheting.
To the nuns of the convent at Rouen,
France, goes the credit of developing
the filet pattern in crochet, when
they imitated the meshes of netting
and crocheted a copy of the painting
of ““The Last Supper.’’

Tatting, the craft of making knotted
lace on a shuttle, was first tagged
with the unusual name of “‘frivolite.”’
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A FASHION-FOR-FUN SKIT

(What the well-dressed woman will
NOT wear, from morning to night.)

by
Marie Gilbert

Announcer: The fashions you will
see are EXCLUSIVE. You may be sure
you will never see them duplicated
anywhere at any price. But you will

find that the cost of these designs —
even though they are ORIGINALS —

will fit the most ridiculous budgets.

1. Our first model has selected a
duster for early morning wear. It is of
waffle pique with the ever-popular
Peter Pan collar. Piease note the at-
tractive copper buttons. Her feet are
snugly encased in honey bun slippers.
(Costume is a short housecoat with
waffles pinned on it, with copper
scouring pads for buttons. Collar is
made of foil pie pans. Old sandals or
slippers have sweet buns attached.)

2. The next model is wearing a day-
time dress featuring the latest in cap
sleeves and a smart pencil slim skirt.
To complete the ensemble she has
chosen a fashionable sailor hat, the
popular string gloves, and a smart, but
serviceable, bucket bag. (Bottle caps
are fastened on the upper sleeves of
an old blouse and pencils are cello-
phane-taped all over the slim skirt.
Hat is an old white duck sailor hat
with brim turned down; white gloves
have strings hanging from the finger-
tips. Bag is a bucket with a ribbon
tied on the handle.)

3. Our next model wears the ever-
chic nylon box jacket suit in the sea-
son's most popular color, cedar brown.
Note the bone buttons and the extreme
but fetching earrings to match. The
suit skirt is of basket weave and the
hat is a “‘Jackie’’ pillbox model. Note
the ultimate in the envelope handbags
with a handy outside coin purse. (Jack-
et is a large cardboard box covered
with old nylon stockings. The bone
buttons and earrings are dog biscuits.
Fasten small berry baskets to strings
of various lengths to cover the skirt.
Pillboxes are arranged on any old hat.
The purse is a large manilla envelope
with a paperboy’s moneychanger at-
tached.)

4. Next is a custume for the sports-
minded in our audience. Our model
wears colorful print to contrast be-
comingly with her checked shorts. She
has chosen the serviceable, yet glam-
orous, cloche hat to smartly hide her
pin curls, and carries a dainty pouch

(Continued on page 22)
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The doors to equal job opportunity
are slowly, but surely opening. Will
your child be ready for the new era?

Within the next few years automation
and technology will increase and will
radically change the American vo-
cational outlook. You have to plan
now to provide your child with the
know-how to take advantage of equal

opportunity.
Because most worthwhile careers
require some sort of specialized

training, it is best to begin giving
your child the necessary guidance
even before he or she reaches high
school.

However, this does not mean that
you should steer him toward a specific
job or career at this stage of the game.
The “‘one perfect job’’ does not exist —
and even if it did, changing conditions
might make it unsuitable by the time
your child is ready for employment.
According to researchers at Compton’s
Pictured Encyclopedia, ‘‘Young people
should therefore enter into a broad
flexible training program that will
fit them for a field of work rather than
a single job.'’

How do you help your youngster
pick the right field? The first step is
to analyze his strengths and weak-
nesses as objectively as you can.
In what subjects does he get his best
grades? His worst grades? Do his
hobbies or leisure activities seem to
indicate a special ‘‘inclination’’?
Has he any physical handicaps that
should be taken into account? What
is his temperament? Is he shy or out-
going, placid or high-strung?

To gain a clearer idea of your child’'s
problems — and promise — talk to
school counselors and teachers. Many
intelligent youngsters suffer from
learning difficulties which are emo-
tional or even physical in origin. If
identified in time, these problems
can often be corrected before they
limit a child’s vocational chances.

The next step is to become familiar
with — and help your child learn
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Helping Your
Child To A Career

by
Joseph Arkin

about — the major occupational fields
which might suit him. In your local
library there are many volumes de-
voted to occupational guidance, to-
gether with references to specialized
information to whet your child's ap-
petite.

Another source of good vocational
guidance information is the ‘‘Occupa-
tional Outlook Handbook'' on file at
many libraries. For specific information
of more than hundreds of occupations
you can write to the U.S. Printing
Office, Supt. of Documents, Wash-
ington, D.C. Your newspaper can
also be a most valuable guide to job
trends, if you use it properly. Pay
special attention to articles that deal
with automation with new educational
requirements or new opportunities in
a field which interests your child.

According to some vocational ex-
perts, one of the best guides to em-
ployment possibilities in any field is
the change in the number of workers
employed in that field. Professional
occupations have been expanding and
will probably continue to grow; ac-
counting, a much needed profession
in these days of record keeping, has
shown a remarkable rate of growth.
Sales jobs are expected to increase,
but at a slower rate than jobs in some
other fields. The picture is bright
for skilled workers, especially re-
pairmen, but depressing for the un-
skilled.

After your youngster has selected a
major field of work that appeals to
him, he should tentatively narrow
down the choices to specific occupa-
tions. The first thing to determine
about a job is its correct title: the
same job may be called by a number
of different names in different places,
or one ‘“‘umbrella’’ term may be used
to describe several different jobs.
Most counselors use the ‘‘Dictionary
of Occupational Titles’’ as the stand-
ard reference for this.

The next and most important step is
to find out what duties are involved.

The best procedure in analyzing a
job is to use the job-structure or job-
pattern approach consisting of nine
basic elements:

Work performed. What the worker
does, how he does it and why.
Materials and equipment. The mate-
rial worked on (such as metal, wood,
plastics) and the machines and tools
used.

Surroundings. The physical sur-
roundings (outside or inside) and the
type of business or industry, food

processing, chemical manufacturing,
office, store.
Skill, knowledge, abilities. This

includes the extent of the worker’'s
responsibility and the type of super-
vision he receives.

Job variables. A job may vary from
one locality to another or from one
plant, office or industry ot another
in tasks performed, equipment used,
products made or services rendered.
These variables are important from
the standpoint of training because of
the variety of skills that may be ex-
pected of the employee.

Relationship to other jobs. The
field to which the specific job belongs
is very important in terms of duties,
training requirements, employment
and advancement opportunities.

Physical requirements. This in-
formation is particularly important
to persons who have physical hand-
icaps or disabilities.

Working conditions. Does the job
involve extremes of temperature?
Noise and vibration? Fumes and odors?
Working conditions are particularly
important for many semi-skilled and
unskilled jobs.

Personal qualities. Some occupa-
tional descriptions mention specific
personality traits that are important
in the opinion of those who hire work-
ers in that field. But most important
of all is the over-all social adjustment
of a person. Studies indicate that
more jobs are lost because of faulty
attitudes than faulty skills.

School guidance counselors can
often help the child fill in any gaps
in his *“‘job-pattern’’ analysis. Many
organizations outside the schools
also provide vocational guidance: one
of the most active is the United States
Employment Service. Many community
agencies and college-sponsored groups
also provide advice.

By steering your child toward expert
guidance, and helping him learn as
much as he can about different jobs
and their requirements, you will have
taken a giant step toward insuring
him a rewarding career which is the
result of choice — not chance.
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ABIGAIL DESCRIBES
SEWING PROJECTS

Dear Friends:

These early spring months are the
ones when 1 experience the greatest
amount of pleasure from sewing. Alison
had been promised first call on my
sewing time. She is much more taken
with the current teen-age fashion fads
than her older sister. Perhaps this is
because she can wear almost any style
and doesn't have to pay attention to
special figure problems. Also I have
noticed her age group seems much more
“fad’’ conscious than the girls who
are a few years older. Having always
confined my own clothing to conserva-
tive styles, I find it fun to sew some
of the rather *“‘kooky’’ clothes these
young girls crave.

Another pleasure associated with
sewing on spring and summer clothes
in the last throes of winter is the
bright, light colors and materials which
are such a welcome contrast to the
tired-out winter woolens. One of Ali-
son’s dresses was an apricot-colored
cotton broadcloth. It had a tie belt at
the very high waist, with apricot-em-
broidered, white cotton eyelet lace
around the hem of the short sleeves
the only trim.

Another of her outfits was a lovely
lemon-yellow. The long-sleeved blouse
was dotted swiss with an edging of
gathered white eyelet at the neck and
sleeves. A slightly deeper shade of
yellow in an unusually soft wool be-
came a high-waisted skirt with curved
straps extending over the shoulders
into suspenders. This skirt had to be
lined, of course.

Perhaps for this reason, the next
dress, which was made for Emily, was
one of the new bonded fabrics. In this
case we chose a turquoise-blue and
bone-colored orlon knit. I used a fa-
vorite pattern which can be made into
either a jumper or a dress. This time
we decided upon the latter, and were
fortunate to find a matching rope-knit
trim to add interest to the neck open-
ing. This design is a simple, loosely-
fitted, princess line that can be used
over and over again with variations.
Since it looks good on Emily and ] pre-
fer to re-use patterns whenever possi-
ple, I plan to make many versions from
this one design.

Alison recently had her hair cut very
short — one of those styles with bangs
and exposed ears. On her this style is
most attractive. But it took a lot of
wavering back and forth before she got
up the nerve to make such a drastic
change. In contrast Emily’'s hair is

Clark Driftmier, 12, started golf

lessons last summer, and now
that spring days are here, he takes
practice swings in the front yard,

quite long. She claims her boy friends
like long hair, but I can't help but
wonder if such long hair won't be
rather hot if she spends the next year
closer to the equator. However, long
hair does lend itself to braiding, an
ideal solution to a warmer, more humid
climate for those not blessed with
naturally curly hair.

My! how I wish I could report for
certain where Emily will be next year,
but there are still no definite plans.
One response received recently from
San Jose, Costa Rica, suggested an
exchange with one of their young men
who wishes to attend the University of
Denver. We are located on the opposite
side of the city from this institution,
however, and transportation would be
most difficult, since there is no satis-
factory public transportation between
here and Denver U. Rotary foreign ex-
change students (as is true with most
other foreign exchange students) are
not permitted to drive cars. So we must
bide our time and await further devel-
opments.

Recently our family enjoyed a one-
day trip up into Wyoming. Wayne want-
ed to look over a couple of rock quar-
ries producing ornamental or construc-
tion-type rock, and by some unusual
and lucky happenstance the other four
of us were free to join him. In honor of
this unique family occasion we even
added Lucky, our poodle, to the outing.
Declaring a holiday for myself (in rec-
ognition of Wyoming's reputation for
strong winds, especially in spring), I
didn’t pack a picnic lunch. This proved
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to be real foresight because we never
could have participated in a picnic;
the wind would have blown our lunch
right out of our hands.

Driving north on Interstate 25, we
reached Fort Collins, Colorado, in
slightly more than an hour. Wayne,
Emily, and I have been on the campus
of Colorado State University several
times, but Alison and Clark had never
seen it. We took time for only a brief
glimpse and, of course, found it
changed somewhat even in the few
weeks since Wayne and I were last
there. As is true of most universities
these days, new buildings are always
under construction. C.S.U. has a Col-
lege of Veterinary Medicine where they
do a great deal of research with small
animals, especially dogs. Undoubtedly
if Alison maintains her interest in this
field for a career, she will attend this
institution.

There is no interstate highway be-
tween Fort Collins and Laramie, Wyom-
ing, but it is a very beautiful drive
most of the distance. Having made a
brief tour of the C.S.U. campus, we felt
it only fair to do the same at the Uni-
versity of Wyoming. I hadn't seen it
since Kristin first enrolled a number of
years ago, and it had many new build-
ings completed besides two very tall
ones under construction. There were
doubtless others also, but these two
dominate the entire city.

We continued on north of Laramie to
the quarries, located a few miles from
Wheatland, Wyoming. One was about a
half-mile distant from the narrow road
and up on a ridge. Let me just say that,
accustomed as I am to the spring
winds in Colorado, I thought the wind
had never blown so hard. Wayne said
he knew that it had — one time when
he was up in Wyoming he was actually
blown off his feet. [t does make the
climb rather strenuous when one has to
face into such force, but we all made
it, including Lucky. Such exercise,
however, was a welcome break in a
full day of driving.

After picking up rock samples for our
next-door enthusiast as well as for
ourselves, we headed back towards
Denver. Our return route took us to —
or rather close to — Cheyenne. Be-
cause we had rejoined the interstate
highway we didn’t actually get into
Cheyenne. It is always a thrill for me
to view the miles of Front Range of
the Rockies. From north of Cheyenne
all the way south into Denver we
feasted our eyes on this magnificent
treat.

Sincerely,
Abigail
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MOTHERS WILL UNDERSTAND
MARY BETH'S EMBARRASSMENT

Dear Friends:

The morning is off and running full
tilt and I'm scurrying about trying to
keep up with the change in the wash-
ing-machine cycle, getting a dry load
of clothes out of the dryer and a wet
one into it, and overseeing the grand
march of the children out the door to
school. It must have been a divine
guidance that directed Donald and me
to locate within walking distance of
the school the children attend, be-
cause if they relied on a school bus to
transport them, they would never be on
time for the bus.

I feel like Pooh Bear from A. A. Mil-
ne’s famous books when he cries,
““OH, HELP!'. Those of you with
school age youngsters — because
surely this will improve and/or go
away with maturity and self-reliance —
can sympathize with this pre-eight-
o'clock-in-the-morning frenzied all-out
push! We do everything possible and
imaginable to ease this pre-dawn pro-
gram. Clothes are laid out the night
before so they can be stepped into,
fireman-style, on arising. School books
are in their satchels, standing ready
for action beside the front door. The
only remaining tasks for these small
scouts is to dress, which is totally
automatic, eat, and this is laid out
before them as it has been for years
and years, wash the breakfast off their
teeth and faces, and comb their hair.
But would you believe it, it takes them
almost two hours! One problem seems
to be the failure to put scarves and the
second shoe of a pair where they can
easily be found!

Thank goodness for the end of a
1-0-0-ong winter and the beginning of a
new season! One last item about win-
ter! We have no skis, but a classmate
loaned Paul a pair, and his parents
took Paul on a day-long skiing trip.
What kind parents to take a seven-
year-old who had never been on skis
on such an outing! Reports have it that
Paul and his host tangled skis and
both plunged into a snowbank. And
Paul forgot to let loose of the tow rope
when someone ahead fell down and his
host had to race ahead to pull Paul
loose before he ran over the unfortu-
nate skier. It sounded like a day of
great sport — at least for Paul!

The biggest excitement for the family
was the result of a trip to the doctor
with Adrienne. (I can laugh about this
now but at the time it lacked any
amusement; in fact, 1 was embarrassed
because I felt it reflected on the state
of my housekeeping.) Adrienne had
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Mary Beth was ready for a spring
coffee when Donald took this pic-
ture of the dining room in their
new home. The chandelier is of
pewter and delf. The edge of the
china cupboard is at the left.

been complaining of a stomach-ache,
mostly at mealtime, which we took for
an excuse to avoid some particular
item that she would rather not eat.
However, we listened with deafl ears
for only so long, and finally decided to
call her bluff and hustle her to the
doctor. He examined her completely
and was as baffled by her complaint as
we had been. There were two possi-
bilities that he would test her for, and
if these tests didn’t prove out he was
stumped.

Well, he was right on the button with
his diagnosis — and I have since
learned it is a frequent malady with
children who have their fingers in their
mouths a lot — Adrienne had worms.
Doesn’t that sound awful? What was
worse was the news that the entire
family had to take medication. Ap-
parently it is quite contagious, espe-
cially within a family; and as luck
would have it we had entertained two
school friends on one of the evenings

THE SPRAYS AGE

We spray our throats for laryngitis,

And spray our noses for sinusitis;

We even spray for cuts and bleeds.

We spray for noxious vines and weeds;

We spray our crops for plant disease.

We spray our pets for ticks and fleas.

We spray for aphids on our plants,

And moth-spray dresses, coats, and

pants.

We spray the polish on our shoes

With any color that we choose.

We paint-spray cars and flowerpots

Our canisters and our what-nots.

Just think of work that is abolished

When furniture is just spray polished.

We spray for bugs around the house

And then with fragrant sprays we douse

Ourselves, then aerosal each room

With lilac, rose, or pine perfume.

Goodness, what would we do today

If no one had invented spray?
—Gladise Kelly

of the weekend prior to this diagnosis,
s0 I had to telephone their mothers and
tell them what their kiddies had been
exposed to in our house and explain
that the incubation period was two
weeks. Believe me, 1 was shot-down
with embarrassment.

Donald was amused at my queasiness
over this subject. I didn’t dare tell
Adrienne why she was taking medi-
cation except that she had picked up
germs on her fingers and this medicine
would take care of it. If I had told her
she had worms she would have told all
and sundry at school and church and
the neighborhood. She is the original
‘““Pathe-News' of the family. I would
hasten to add that the medication was
not foul-tasting and it took only two
weeks, so things could have been
worse.

While recovering my dignity over this
episode, I noticed in the newspaper
that the road company performing ‘‘The
Student Prince’ by Sigmund Romberg
was coming to a theater in downtown
Milwaukee, and I thought an afternoon
of light culture was just what the doc-
tor ordered. We got tickets for a Satur-
day matinee, and any doubts that I had
concerning the wisdom of taking one so
young as Adrienne were quickly dis-
pelled. She loved it. Paul loved it.
Katharine sat transfixed through the
entire performance. The house is now
ringing with their renditions of some of
the songs. The gentleman who shared
the starring role, Allen Jones, made a
small speech after all the curtain
calls, expressing the cast’s delight at
having such an enthusiastic audience
for the type of music that was in ‘‘The
Student Prince’’. He said he was grati-
fied that in this day and age of ques-
tionable music the audience should
enjoy an attempt to bring back good
songs and beautiful music. As an en-
core he sang the song which he intro-
duced when he co-starred with Jeanette
MacDonald in ‘‘Firefly’® — Donkey
Serenade. He is quite a performer and,
indeed, it was a distinct treat to hear
these favorite old tunes sung again.

I must bring this letter to a close and
run to the grocery before Adrienne gets
home for lunch. Some mysterious in-
truder has been slipping in unnoticed
and drinking up all the milk that the
delivery man leaves at our door. I buy
enough milk to feed an army, it seems,
out suddenly the past few weeks I
can’t keep enough in the house. Could
it be the appetites in this house are
increasing with the rapid growth of the
small fry? Perhaps it isn’t a mysteri-
ous intruder, after all!

Until next month,
Mary Beth
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"“A Gadget to
Fix the Gizzmo”’

by
Esther Sigsbee

Industrial designers must live a life
of utter frustration. They keep going
back to the old drawing board to de-
sign a tool they think is foolproof. It
is, too, until it meets up with the
average housewife, who never, never,
uses a tool for the job for which it was
intended!

Take one little gadget called, I think,
the cross-point screwdriver. This is
an instrument with a kind of star-
flanged doobitty on the end and it is
supposedly useable with an identical-
ly grooved cross-point screw. You
can’'t screw cross-point screws with
an ordinary screwdriver and you can't
drive an ordinary screw with the cross-
point driver.

What they totally overlooked, of
course, is that anything with a handle
is good for prying. You can pry open a
peach crate, for example, and it works
very well.

One thing a girl ought to be thought-
ful about when picking a husband is to
see that she gets one who is handy
about the house. I never heard of any
young girl who actually considered
such things when she was falling in
love, but I still say she would save
herself a lot of trouble in the next 50
years if she refused to say, ‘I do'’,
until she was sure he could put up
extra shelves in the closets and plane
off doors when they start sticking. But
strangely enough most women put more
stock in whether their prospective hus-
band is a smooth dancer or whether or
not bells ring when he kisses her.

I confess that I picked my own hus-
band by the traditional, slovenly and
heretofore mentioned method. But
through plain, dumb luck, I also got a
guy who is very handy around the
house. That is, he is handy when I
can keep him around the house long
enough fo fix things. Lots of times he
says he’'ll do it later after he goes
fishing.

I am not discounting the advantages
of having a husband who can paint
walls, landscape yards, design and
build furniture and all that stuff. I just
want to say, that even then a gal
doesn’t have it completely made, be-
cause, if he is really a good workman,
he is apt to have expensive tools to

match, and he guards those tools and
is just about as jealous to keep them
in pristine condition as he is of his
wife's virtue!

All sorts of problems come up when a
housewife is alone. She needs to drive
a tack, and of course, a pair of pliers
has a nice flat edge for that. A hammer
is just dandy for propping open a bin
lid. A chisel makes a dandy weight to
hold down the top paper on a stack of
newspapers. A saw is fine for cutting
a picnic ham in half. And you can't
beat a hacksaw blade for cutting lino-
leum.

The difficulty is that although your
handy husband has all those gadgets,
through previous, and what he con-
siders sad, experience he doesn’t want
to let you at them. Some husbands put
their tools on their truck and take them
to work; some hide them; and some
lock them in their tool chests. My hus-
band does all three of those things!

This leaves me, and I suspect count-
less other homemakers, to resort to
what I call our own indispensable tool
kit. First item on this is a razor blade.

You can do all sorts of things with a
razor blade. I don’t have to tell you
girls about that. Most times the only
razor blade available is the one the
husband is currently shaving with, but
don't let that stop you. After you get
done scraping what you have to scrape,
put it back in the razor and he’ll never
know the difference. (All of us who
have ever tried it, know what a wry
joke I just made!)

A dime should be included in every
housewife’s handy tool kit. You can
use it for unscrewing screws, prying
open cans, and making up the differ-
ence in what you have to pay the
paperboy.

A heavy-heeled shoe is practically
indispensable when you have to drive
a nail to hang a picture, and a folded
wad of newspaper makes a dandy door
stop.

There is practically no end to what
you can do with paper clips, toothpicks
and bobby pins. You can use them for
cleaning the grease from the seams in
the kitchen stove or around the sinks,
the grooves on switch knobs and the
holes in salt shakers. Toothpicks are
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MIRACLE
OF
BIRTH

by Cora Ellen Sobieski

When I was ten years old I yearned
for a kitten to love. My mother forbade
me to have one thinking that [ was apt
to be forgetful and would surely forget
to feed and care for it. Daily I pleaded
but Mother’s answer was always a firm
“No!"'. After continuous pleading
Mother finally weakened a bit, saying,
““The only way I'll consent to a kitten
is if God should send you one."’

My hope was strong and my days
were filled with constant prayer. One
night snug in bed in the midst of my
prayers I suddenly remembered that I
had forgotten to bring Mother’s throw
rug in after shaking it out for her that
day. I had left it by the back steps. I
am forgetful, I thought unhappily. No
wonder Mother won't allow a kitten. I
vowed I'd get the rug in the house the
first thing in the morning before Mother
noticed I hadn’t brought it in.

When dawn arose I sleepily went to
the back steps to fulfill my vow. And
1 found that God had answered my
prayers. I eagerly called Mother and
she could hardly believe her eyes. For
there, on the rug I had forgotten to
bring in,was a stray cat and her newly
born litter. We found homes for all, and
little Faith, who was my choice and
named by me, made her home with
Mother and me. This experience has
stayed with me all my life and made
me very much aware always of the
power of prayer.

fine for keeping a garlic bud where you
can find it in a stew. Bobby pins are
handy for fixing the gizzmo on the
toilet flush and if you unbend a coat
hanger, you can fish out things you
don't want to go down the drain.

Although no one uses ice picks as
such since Mr. Refrigerator took the
drip out of food preservation, women
still find ice picks a wonderful asset
in home tool kits. They are ideal for
fixing toasters, separating frozen
slices of meat, punching holes in cans
and holding the screen door shut.

The Household Hint columnists in
the newspapers have made fortunes
out of what we girls find around the
house to use when we don’t have ac-
cess to our husbands’ tool kits.

Let them keep their precious folding
rulers, planes and pliers. As long as
we have our ingenuity, who needs
them?



PAGE 12

KITCHEN-KLATTER MAGAZINE, MAY, 1966

CLUB LUNCHEON CASSEROLE

4 cups diced, cooked chicken

1 can cream of mushroom soup

1 cup chicken broth

2 Thls. finely diced onion

3/4 cup diced celery

1 can Chinese noodles

1/2 cup slivered almonds

Crushed potato chips for topping

Combine all ingredients in a greased
casserole and bake for 45 minutes at
350 degrees. Sprinkle with crushed
potato chips and bake about 10 more
minutes.

FRUITY SALAD

1 can pineapple tidbits (#211 size)

1 pkg. orange-banana gelatin

1/2 tsp. Kitchen-Klatter pineapple

flavoring

2 cups pineapple juice

20 large marshmallows

1 cup whipping cream

1/2 cup mayonnaise

1 3-0z. pkg. cream cheese

Drain pineapple, and to the juice,
add enough water to make 2 cups of
liguid. Dissolve the marshmallows and
gelatin in the boiling juice. Chill until
it begins to thicken. Whip the cream
and to it stir in the mayonnaise. Into
this mixture, crumble, or dice very
fine, the cream cheese and add the
pineapple pieces. Fold into the gelatin.
Chill until firm. —Margery

SKILLET PORK CHOPS

4 large, thick pork chops

1/3 cup rice

1 medium-sized onion, diced

1 green pepper, diced

1 #2 can tomatoes

Brown chdps in about 2 Tbls. short-
ening. Pour rice around the chops.
Place onion and green pepper over all.
Season with salt and pepper. Pour to-
matoes over all. Cover tightly and cook
over low heat for about one hour. If
necessary, add a small amount of
water during the cooking. Usually
canned tomatoes are ‘‘juicy enough’’
that additional liquid is not necessary.

Recipes Tested
by the

Kitchen -
Family

Klatter

SPECIAL APPLE COOKIES

3/4 cup vegetable shortening

1 1/2 cups brown sugar

1legg

1/2 cup milk

1/4 tsp. Kitchen-Klatter butter
flavoring

1/4 tsp. Kitchen-Klatter black walnut
flavoring

1 tsp. Kitchen-Klatter vanilla
flavoring

2 cups flour

3 tsp. baking powder

1/2 tsp. salt

1 tsp. cinnamon

1 tsp. cloves

1/2 tsp. nutmeg

1 cup raisins

1/2 cup nutmeats

1 cup raw chopped apple

Cream shortening and sugar. Add egg

and beat well. Add flavorings to milk.

Sift dry ingredients and add alternately
with the liquid. Lastly, add raisins,
nutmeats and chopped apple. Drop by
teaspoon onto greased cooky sheet and
bake for about 12 minutes at 375 de-
grees. —Margery

SPANISH GREEN BEANS

3 slices bacon, diced

1 small green pepper, diced

1 small onion, sliced

1 clove garlic (optional)

1 qt. cooked green beans, drained

2 cups tomatoes

1/3 cup tomato catsup

Fry bacon bits in skillet until brown.
Stir in pepper, onion and garlic. Con-
tinue cooking, stirring, until onion is
golden brown. Add drained beans,
tomatoes and catsup. Cover tightly
and simmer 30 minutes.

This is an excellent recipe to prepare
in an electric skillet, If you are fond
of garlic, the garlic bud can be chop-
ped and added with the onion. If you
are a bit more cautious, put a tooth-
pick in the whole garlic clove, tuck
it into the skiliet and let it simmer
with the beans and tomatoes, and
remove before serving. —Evelyn

ELEGANT TUNA SHEPHERD’S PIE

2 T-0z. cans chunk tuna, drained

1 1/2 cups frozen peas (thawed)

1 1/2 cups cooked sliced carrots

1 small can mushroom pieces, drained

1 can cream of mushroom soup

1/4 cup milk

1/2 cup finely chopped onion

4 cups seasoned mashed potatoes

Combine the tuna, peas, carrots,
mushroom pieces, soup and milk and
mix well. Beat the onion into the mash-
ed potatoes. Arrange half of the potato
mixture in a greased 2-quart casserole
and top with the tuna mixture. Spoon
the rest of the potatoes around the
edge of the casserole, and bake in a
350-degree oven for about 45 minutes.

—Dorothy

GERMAN-STYLE SALAD

2 3-0z. pkgs. vegetable flavored
gelatin

4 cups boiling water

1 Tbls. vinegar

1/4 cup minced onion

2 cups sauerkraut, drained

1 pimiento, diced

Dissolve gelatin in boiling water.
Add vinegar. Chill until mixture starts
to congeal, and then add onion, sauer-
kraut and pimiento. Pour into a mold
and chill until firm. Serve on salad
greens with a dab of salad dressing.

CHERRY PECAN BREAD

1 cup sugar
1/4 cup butter
1 egg
2 cups sifted flour
3 tsp. baking powder
1/2 tsp. soda
1/2 tsp. salt
3/4 cup chopped pecans
1 small jar maraschino cherries,
chopped
Juice from cherries, plus enough wa-
ter to make 1/4 cup liquid
1/4 tsp. Kitchen-Klatter cherry
flavoring
1/2 cup water
1 tsp. Kitchen-Klatter orange
flavoring
Cream the sugar, butter and egg until
light and fluffy. Sift the dry ingredients
together and mix in the chopped cher-
ries and pecans. Combine the cherry
juice, water and flavorings. Add the
dry ingredients to the sugar mixture al-
ternately with the liquid. Stir until well
blended. Place batter in a 9- x 5- x 3-
inch loaf pan that has been greased
and floured only on the hottom. Bake
for one hour in a 350-degree oven.
It is always better to let this type of
bread cool in the pan before turning
out, and it will slice much nicer if it
stands as long as overnight. —Dorothy
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SUNNY CARROTS

5 medium carrots
1 Tbls. sugar
1/4 tsp. salt
1 tsp. cornstarch
A pinch of ginger
1/4 cup orange juice
1/4 tsp. Kitchen-Klatter orange
flavoring
1/2 tsp. Kitchen-Klatter butter
flavoring
2 Thls. butter or margarine
Slice or dice carrots. Cook in boiling
salted water until just tender. Drain.
Combine remaining ingredients, cook
over low heat, stirring constantly, until
mixture thickens. Pour over hot car-
rots. Serve immediately.

CHERRY DESSERT

1 1/4 cups graham cracker crumbs
3 Thls. sugar
6 Thls. butter
Make a crumb crust of these ingredi-
ents. Press into a large glass baking
dish and chill for 1 hour, or bake at
350 degrees for about 8 minutes.
1 can tart red cherries
2/3 cup sugar
2 Thls. cornstarch
1/4 tsp. Kitchen-Klatter almond
flavoring
1 tsp. Kitchen-Klatter cherry
flavoring
Combine sugar and cornstarch. Add
to cherries with flavorings and cook,
stirring constantly, until the mixture
thickens. Cool.
1 cup heavy cream, whipped
1 10¥%-02. pke. miniature marsh-
mallows
Fold the marshmallows and whipped
cream into the thickened -cherries.
Spread over the graham cracker crust
and chill for several hours before serv-
ing. This dessert can also be frozen
for later use. —Margery

BAKED FISH FILLETS

1 pkg. frozen fish fillets

1 Tbls. minced onion

4 Tbls. butter or margarine

1/2 tsp. salt

Dash of pepper

1 1/2 cups soft bread crumbs

1/4 cup grated American cheese

1/2 cup milk

Thaw the fillets, cut into servings
and place in a shallow baking dish.
Saute the onion in the butter or marga-
rine until lightly browned. Add the salt,
pepper, hread crumbs and cheese and
toss with a fork until well mixed.
Spread this over the fillets and press
it down firmly. Pour the milk around
the fish and bake in a 350-degree oven
for about 45 minutes. —Dorothy

ANOTHER SEAFO0OD CASSEROLE
(Ezpensive but worth itl)

1 8-0z. pkg. egg noodles

1 can frozen cream of shrimp soup

1 1/2 cups milk

1 lb. cooked, cleaned shrimp, cut in-

to chunks

1 T%-0z. can crab meat, flaked

1 4-0z. can water chestnuts, sliced

1 4-0z. can mushrooms

1/2 cup chopped green pepper

3 Thls. chopped onion

11/2 tsp. salt

1/2 tsp. pepper

1/4 cup slivered almonds

1/2 cup grated Cheddar cheese

Cook noodles according to package
directions; drain and rinse. Combine
soup with milk and heat, stirring con-
stantly, until smooth. Remove from
heat; add shrimp, crab, water chest-
nuts, mushrooms, green pepper, onion,
salt and pepper. Alternate noodles and
creamed mixture in layers in a greased
2%-quart casserole. Top with almonds
and cheese. Bake in 350-degree oven
about 30 minutes. —Abigail

SPICY OATMEAL CAKE

1 1/4 cups boiling water
1 cup rolled oats
1 1/2 cups brown sugar, firmly
packed
1/2 cup soft margarine
1/4 tsp. Kitchen-Klatter butter
flavoring
1/2 tsp. Kitchen-Klatter burnt sugar
flavoring
1 tsp. Kitchen-Klatter vanilla
flavoring
2 eggs, unbeaten
1 1/2 cups flour
1 tsp. soda
1/2 tsp. salt
1/2 tsp. nutmeg
1 tsp. cinnamon
Pour the boiling water over the oats,
cover and set aside. Cream the sugar
and margarine. Add the flavorings and
the eggs, one at a time, beating well
after each addition. Add the oats mix-
ture and mix well. Sift together the dry
ingredients and add, stirring until well
blended. Pour into a greased and
floured 13- x 9- x 2-inch pan and bake
approximately 35 to 40 minutes, or
until done. Heat the following ingredi-
ents together and spread evenly over
the hot cake:
1/4 cup margarine
1/4 cup cream or evaporated milk
1/2 cup coconut
1/2 tsp. Kitchen-Klatter coconut
flavoring
1/2 cup chopped nuts
Place cake low under broiler until
topping is lightly browned and bubbly.
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GOOD AND MOIST CHOCOLATE
CAKE

2 cups white sugar
2 1/2 cups sifted cake flour
1 tsp. baking powder
5 Thls. cocoa
1/4 tsp. salt
2 unbeaten eggs
1 cup salad oil
1 cup buttermilk
1 tsp. Kitchen-Klatter butter
flavoring
1 tsp. Kitchen-Klatter vanilla
flavoring
1/2 tsp. Kitchen-Klatter burnt sugar
flavoring
2 tsp. soda
1 cup hot water
Sift together into a bowl the sugar,
flour, baking powder, cocoa and salt.
Dissolve the soda in the hot water and
add along with the remaining ingredi-
ents. Beat for two minutes, either by
hand or at medium speed with a mixer.
The batter will be thin. Bake in a 350-
degree oven until done (45 minutes, if
baked in a 13- x 9- x 2-inch pan; 30
minutes, if baked in layer pans). This
cake not only has a delicious flavor,
but it stayed nice and moist for several
days in my cake container.

HOT DEVILED BEETS

1 can beets

3 Tbls. butter or margarine

2 Thbls. prepared mustard

1/2 tsp. paprika

1 Tols. honey

1 tsp. Worcestershire sauce

Salt to taste

Blend all ingredients together and
heat. Pour over cooked beets, sliced
or diced, and heat slowly over low
flame. —Dorothy

SWISS MEAT LOAF

1 1b. lean ground beef

1 egg

1/2 cup finely chopped onion

1/2 cup grated Swiss cheese

1/4 cup fine dry bread crumbs

1 can (8-0z.) tomato sauce

1 tsp. caraway seeds

1 tsp. salt

1/4 tsp. pepper

Swiss cheese slices

Chopped parsley

Combine beef, egg, onion, cheese,
bread crumbs, 1/4 cup of the tomato
sauce, caraway seeds, salt and pepper.
Form into loaf shape and place in shal-
low baking dish. Bake in 350-degree
oven for 45 minutes. Spoon remaining
tomato sauce over top of loaf. Place
cheese slices on top. Continue to bake
about 15 more minutes. Garnish with
parsley. —Abigail
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DELICIOUS RED PUNCH

1 large can red Hawaiian punch (1 qt.
14 o0z.)
1 large can pineapple juice (1 gt. 14
02z.)
1 tsp. Kitchen-Klatter pineapple
flavoring
2 cans frozen orange juice, undiluted
2 cans frozen lemonade, undiluted
2 quarts ginger ale
Food coloring, if desired
Combine all the juices. Frozen juice
is added as it comes from the can (the
ginger ale dilutes it.) Stir in flavoring.
Just before serving, add ginger ale. If
a bright red color is desired, add red
food coloring.
This is an especially delicious fruit
punch with a clear tangy flavor.
—Evelyn

SURPRISE HOT SANDWICHES

3/4 1b. Cheddar cheese

11b. bologna

2 sweet pickles

1 tsp. onion

1/4 cup mild prepared mustard

1/3 cup mayonnaise

Grind cheese, bologna, pickles and
onion together. Stir in mustard and
mayonnaise. Scoop out inside of wiener
buns. Fill with meat mixture. Wrap in
aluminum foil and put on cooky sheet.
Heat at 350 degrees until hot through.

This is good “‘kid fare'’. Add potato
chips, pop and ice cream for dessert.

ORANGE-COCONUT COFFEECAKE

1 egg

1/2 cup milk

1/2 cup sugar

1/2 tsp. salt

1 1/2 tsp. Kitchen-Klatter orange

flavoring
1/4 tsp. Kitchen-Klatter butter
flavoring

2 cups sifted flour

1/2 cup melted shortening

1/2 cup orange juice

3 tsp. baking powder

Beat the egg. Add the milk, sugar,
salt and flavorings. Stir in 1/2 cup of
the flour and the melted shortening.
Add the orange juice. Sift together the
remaining flour and the baking powder
and add, beating thoroughly. Pour into
a greased and floured pan (10 inches
in diameter), sprinkle with the following
topping, and bake in a 375-degree oven
for 30 minutes.

Topping

2 Tbls. butter or margarine
1/2 cup brown sugar, firmly packed
1/2 cup coconut
1 tsp. cinnamon
1 tsp. nutmeg
—Dorothy
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FROZEN GREEN BEAN SALAD

2 pkgs. frozen green beans, cooked
in salted water, drained and
cooled.

1 can pimientos, finely cut

1/2 cup nutmeats, chopped

1/4 cup sweet cucumber pickles,
finely cut

1/2 cup celery, finely cut

/2 cup cabbage, shredded

1/4 cup onion, finely cut

Mix and add to following dressing:

2 slices bacon, diced, fried and
drained

3 Thls. sugar

1 Thls. flour

1/2 tsp. salt

1/2 cup vinegar

1/2 cup water

Boil together and cool before adding to
vegetables.

BAKED PORK CHOPS

6 pork chops

Salt to taste

1/4 tsp. ground sage (rounding)

4 apples

1/4 cup brown sugar (firmly packed)

2 Thbls. flour

1 cup hot water

1 tsp. vinegar

1/2 cup seedless raisins

Brown the chops well on both sides
in a frying pan. When well browned,
place them in a baking dish or pan.
Sprinkle with salt and ground sage.
Slice the apples and lay over the top,
then sprinkle the brown sugar over
the apples. Make gravy by adding the
the flour to the grease in the frying
pan, adding the water, vinegar, raisins
and salt to taste. Stir until thickened,
but not too thick. A little more water
may have to be added. Pour this over
the chops. Bake at 350 degrees for
one hour.

PEANUT BUTTER-MARSHMALLOW

LOGS

2 cups sugar
2/3 cup milk
1 cup School Day peanut butter
1 cup marshmallow creme
1 tsp. Kitchen-Klatter vanilla
flavoring
1 tsp. Kitchen-Klatter burnt sugar
flavoring
Combine sugar and milk in heavy
saucepan. Cook until a soft ball is
formed when a little is dropped in a
cup of cold water. Remove from fire
and immediately stir in rest of ingredi-
ents. As soon as all are blended, pour
onto a large buttered platter. Cut while
still slightly warm and roll in hands to
make a “‘log”" shape. Wrap individually
if you plan to store for a time. This
freezes very well. —Evelyn

UNUSUAL DATE BARS

1 cup fine graham cracker crumbs

1/2 tsp. salt

1 1/2 tsp. baking powder

1 1/2 cups chopped dates

1/2 cup chopped nuts

1/2 tsp. Kitchen-Klatter black walnut

flavoring
1/2 tsp. Kitchen-Klatter vanilla
flavoring

3 eggs, well beaten

1 cup brown sugar, firmly packed

Combine the crumbs, salt, baking
powder, dates and nuts. Beat the
flavorings into the eggs and add the
brown sugar gradually, beating until
the mixture is smooth. Beat the crumb
mixture into the egg mixture and pour
into a large well-greased pan (9 x 13).
Bake for 25 minutes in a 375-degree
oven. Cool slightly, cut into two-
inch squares while still warm and
roll in powdered sugar.

DELICIOUS FROZEN SALAD
(Made in Paper Cups)

2 cups dairy sour cream

2 Tbls. lemon juice

3/4 cup sugar

1/8 tsp. salt

1 9-0z. can crushed pineapple,

drained

1/4 cup maraschino cherries, diced

1/4 cup pecans, chopped

1 banana, diced

1/4 tsp. Kitchen-Klatter flavoring

(see below)

Food coloring if desired

Combine all ingredients. Add the
Kitchen-Klatter flavoring you want to
emphasize — cherry, pineapple or ban-
ana. Use 1/4 tsp. of one of the flavor-
ings. Color may be added if you want
to match a particular color scheme.
(Add green for spring; red coloring
makes a lovely pink salad; put in a bit
of yellow if you prefer a yellow tinted
salad.)

Spoon the mixture into small paper
cups or the crinkled baking cups which
have been placed in muffin tins and
freeze. Keep frozen until serving time.
If stored for any length of time the
salads can be removed from muffin tins
and placed in a plastic bag.

—Evelyn

BROILED OPEN SANDWICH

For each sandwich, toast a slice of
bread on one side. Spread untoasted
side with mayonnaise, and then place
on a slice of tomato, slice of cheese,
and top with two strips of bacon which
have been partially fried. Put under
broiler or on top shelf of oven, set at
350 degrees, and bake until cheese is
melted and bacon is crisp. —Margery
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THE TALE OF THE
CLOTHESLINE

by
Beatrice Boyd

I would never be one to advocate a
return to the ‘‘good old days’, but
they did have compensations. Take
washday, for instance, before the
advent of the clothes' dryer. Good
neighbors vied for the honor of having
the whitest wash on the line at the
earliest hour on Monday morning.

You could tell at a glance when a
new baby had arrived. Diapers waved
the glad news on sunny days or drip-
ped their story when the weather
was grey and gloomy.

Gay colors flirted on the line when a
little girl lived in the house. Blue
jeans marching across the line pro-
claimed an army of little boys. You
could tell the housewife who loved
to sew: her line was adorned with
linens and towels lovingly embroi-
dered with roses and bluebirds and
any number of things that took her
fancy. You could always tell where
a bride lived, for where else would
you see a line that flaunted clothes
so bright and obviously new? Not
even the man alone was granted
obscurity, for the lonely blue shirt
flapping on the line told its sad story.

When March first arrived with its
traditional moving day, your first peek
at the newcomers was likely to be
via the clothesline. After the first
washday, you knew a surprising lot
about the new neighbors. You knew
if the wife was thin or fat — the hus-
nand tall or stout. You Kknew the
approximate number, sizes, and sexes
of the children. You probably formed
an opinion of milady’s housekeeping
without ever having set a foot inside
her door.

Spring cleaning; that was something!
There was the sturdy wool comforter
with its bright square blocks. Sister’s
coat and Dad’s old Sunday pants were
still quiterecognizable. In the deepest
shade, where they would be pro-
tected from fading, hung the ‘‘good"’
quilts with their gay rainbows of
color in intricate shapes and designs.
Some were the product of the past
winter's work, some were older than
the hands that washed and hung them
there with gentle care, made by hands
forever stilled. Doilies, tablecloths,
and bedspreads hung in bright array
to add their harmony to the song of
spring.

Ah yes, I appreciate the convenience
of modern appliances, but I do miss
the stories the clothesline told.

The Stroms' dog, Nickie.

HE'S MY DOG

He doesn't care if my hair’s uncombed
Or if my jeans are torn.
It matters not if my make-up’s gone,
My sneakers badly worn.

He’s still the same when my voice is
harsh

And a frown sits on my brow.

Though others love me when I'm sweet,

He loves me anyhow !!! _I.eta Fulmer

COVER PICTURE

Kristin and Arthur Brase and their
little son Andrew send their May greet-
ings from Saratoga, Wyoming. We're
expecting to see them this summer
when they come to Jowa to visit Kris-
tin's parents, Frank and Dorothy (Drift-
mier) Johnson. Andy will have his first
ride on the little pony waiting for him
on his grandparents’ farm.

e
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IS ENGLISH LANGUAGE
HARDEST OF ALL?

I take it you already know
Of tough and bough and cough and

dough?

Others may stumble, but not you

On hiccough, thorough, lough, and
through?

And cork and work and card and ward,

And font and front and word and sword.

Well done! And now if you wish,
perhaps,

To learn of less familiar traps?

Beware of heard, a dreadful word

That looks like beard and sounds like
bird.

And dead: it's said like bed, not
bead —

For goodness sake don't call it
‘‘deed"'”!

Watch out for meat and great and threat,

(They rhyme with suite and straight
and debt.)

A moth is not a moth in mother,

Nor both in bother, broth in brother.

And here is not a match for there,

Nor dear and fear for bear and pear,

And then there's dose and rose and
lose —

Just look them up — and goose and
choose,

And do and go, then thwart and cart.
Come, come, I've hardly made a start!
A dreadful language? Man alive,
I'd mastered it when I was five!

— Unknown
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A REASON FOR BEING

by
Evelyn Birkby

One of the joys of spring is the op-
portunity to get outdoors frequently.
Since we in our family are pioneers at
heart (born one hundred years too late)
every nice day is a signal to be out-
side doing something.

This activity can take the form of re-
pairing the tree house after a winter of
neglect, getting out the baseball and
bat, helping with the gardening and
riding bicycles around and around and
around. This desire to stay out beyond
the confines of the house even
reaches into mealtime.

On a recent warm, sunny Saturday
our three boys asked if it wasn't time
to get out the grill.

‘It sounds like a fine idea. You
boys just go right ahead,”” I agreed.

“We’ll get it out and ready to use if
you'll let us fix supper all by our-
selves.”” It didn’t take a second of
consideration for me to accept this
generous offer.

They washed off the grill. One piece
needed a bit of repair and that took
some thought and effort. Finally, the
charcoal was in place, liquid fire-
starter poured carefully over all, the
match lighted and soon a warm, ruddy
glow began to spread through the
black cubes.

Three pairs of legs and six willing
hands began carrying food and dishes
and silver from the kitchen to the ter-
race. [ had the same feeling I get when
watching ants go back and forth into
their nests.

After one whispered conference the
supper committee went to the storage
closet, pulled out the card table and
proceeded to use it as a place to ar-
range the foodstuffs next to the grill.

‘““Come on out, Mom and Dad,”’ serp-
ing chairman Jeff called. ‘*“Make a line
and get what you want.’’ So Robert and
I made a line. We spooned up pork and
beans onto our paper plates, we forked
onion rings out of a can, we added
buns, potato chips, pickles and iced
tea to our trays. Chief chef Bob laid a
piping hot wiener on each bun. Traffic
director Craig ordered: ‘‘Go sit at the
picnic table.’”

It was a memorable meal. The boys
beamed their pleasure at having done
every bit of the planning and work
themselves.

‘““Can we do this again tomorrow
night?'" Craig quiried.

“Well . . . no, not tomorrow night.
But it would be fun to plan another
cookout for next Saturday evening.’’
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Three good reasons Evelyn has
for being! Jeff and Craig Birkby
admire big brother Bob's brand-

new Eagle Scout badge. Both
younger boys are determined that
they too, will someday earn this
high award.

As 1 ate the toasted marshmallow
which was dessert I decided that being
a mother is the grandest, most excit-
ing, rewarding profession on earth.

Later that evening Robert and I talk-
ed about the events of the day. “‘It
takes an experience like this to remind
us how important the family is,”’
Robert commented. ‘‘With all the ad-
vancement in technology, and the up-
heavals and uncertainties of the world,
the only place left where we can build
any kind of security is in our home.’’

‘““That reminds me of a letter I read
some time ago in a magazine,”’ I
chimed in. ““It was written by a hus-
band and father. His wife became ill
and he was forced to take over the
duties of the house and children. His
final comment was to the effect that he
realized what women have always
known; the family is the reason for our
being.”’

“‘Oh, many men realize that fact even
without doing all the work a mother
does; they just don't get around to ex-
pressing it out loud.’’ Robert wasn't

HAPPY TRAVELING

Do you dread long trips with your
youngsters, and often wish for travel-
ing entertainment to keep them con-
tented and happy?

This interesting travel game is sim-
ple and expense free. Before leaving
home, cut from catalogs, magazines or
other papers pictures of flowers, mail-
boxes, animals, churches, schools,
etc. Put these in a box and let each
child select a picture when the trip
begins.

The motive of the game is to find
objects along the highway similar to
the picture in hand. Other pictures
cannot be taken from the box until the
one in hand is matched.

—Evelyn Pickering

about to get himself into a corner
where ke would need to do these
household tasks to prove anything!

“I'm sure that's true. But I think
women are at fault, too. We tend to
downgrade our own job as wife and
mother. I complain too much about the
humdrum part of homemaking. When [
stop and think of other jobs, it is ob-
vious they have routine,dull aspects,
too. It’s so easy to think of myself as
‘just a housewife’ and act as if my
role in life isn't particularly important.
I guess work outside the home often
looks more exciting and glamorous and
it is easy to forget that the family
truly ¢s the heart of our whole so-
ciety."”

‘“At least you can decide whether to
make the beds at eight o'clock or
scrub the floor at nine. You can use
your talents and express your own per-
sonality in many ways in your home
that would be impossible to do in a
business office. Who ever heard of a
ledger bringing you a bunch of dande-
lions, or giving you a goodnight hug
and kiss? They don’t grow and mature
into interesting young people, either.
And I never heard of a typewriter plan-
ning and putting together a nice meal
like our boys did tonight.”” Robert
picked up the paper and I knew his
share of the conversation was over.

As 1 went about the house ‘‘picking
up'' before bedtime, our conversation
was on my mind. Where, indeed, can a
person be so completely herself as in
the home? Where else can a fresh
dress, a bit of lipstick and a comb run
through the hair bring as spontaneous
an expression of love as ‘‘Oh, Mom,
you look pretty''? Where else could
two stubs of candles and ahand-picked
bouquet of violets lift an ordinary meal
into a banquet? Where else do the
small happenings of the day loom as
importantly: a scratched finger, a new
baby kitten, a lost button, an opening
cocoon, & school paper with a good
mark, a feverish forehead, the pangs
of hunger. It takes imagination to lift a
day out of boring routine, I thought,
just like today when the boys decided
to prepare supper all by themselves. It
takes time and understanding and love.
It takes a lifetime.

Being a wife and mother has many
responsibilities, I sighed as I turned
toward the bedroom to prepare for the
night. But how rewarding a life it is.
Routine, yes, but with a wonderful pur-
pose. Demanding, often, but the re-
turns far outweight the cost. Freguent-
ly dull and humdrum, but it is such a
satisfaction to be needed and loved in
a job that is truly the most important
in the world — a reason for being!
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AZALEAS WILL GROW IN THE
MIDWEST

by
Edith G. Pierce

For over two weeks in May, my Mol-
lis Azaleas light up a corner of our
lowa farm home like a flame. And
like a flame that quickly flares, I am
suddenly back in one of the most
cherished memories of my girlhood,
and I am happy that my own persist-
ence brought it about. For azaleas
are rare in Jowa.

Longer ago than I like to admit,
while I was still in high school, I
spent a year in Humbolt County, in
California. This is redwood country,
where the giant Sequoias rear their
straight trunks skywards, having grown
slowly in girth and height for perhaps
a thousand years.

We frequently went to the great
woods, where we walked reverently
along paths made soft by a millennium
carpet of the fallen redwood leaves,
through dim aisles bordered by verdant
ferns and the artificial-appearing
Oregon Grape. There was always soft
music there, if you listened, a sweet
silver singing as the tall branches
whispered in the slightest breeze — a
background -accompaniment to the
voices of the birds.

It was indeed a Cathedral, and in no
man-made house of worship have 1
ever felt the awesome presence of the
Maker of All as there within the shelter
of those tall trees.

Walking farther, we came out into a
partial clearing, where earlier logging
had been done, and where there was
more space between the trees. Here
I had my first glimpse of the azaleas —
bright spots of flame among other
shrubbery, mostly laurel and rhododen-
dron, each exquisite in its blooming
season.

A native Jowan, I had never seen
azaleas, and I was enraptured by them.
Possibly the feeling of reverence and
awe that every trip through these
areas gave me added to my desire to
grow them when I returned home. But
no one believed they would grow here!
Experienced nurserymen discouraged
me.

““Our climate isn't right,”’ they said.
““They need the cool, moist, salty air
that comes from the ocean.’’ So for
years I relinguished the longing to
have these beautiful shrubs in my
own yard.

But some ten or twelve years ago,
the old desire came back, and I re-
solved to ‘‘squander’’ a limited amount
of cash in experimentation. I read

everything I could find on the culture
of azaleas, and came to the conclusion
that it was soil, and not climate, that
induced or prohibited their growth.

‘‘Acid soil,”" the books all said.
Our soil isn't acid. We are underlaid
with limestone and we keep adding
more to the top soil in order to improve
our crops. But the azaleas I remember-
ed grew beneath the Sequoias, trees
that shed their narrow leaves con-
tinuously, yet so gradually that their
limbs are never bare. We don’t have
the Sequoias here in Iowa, but we do
have other evergreens, dozens of
them: spruce, pine and cedars. Surely,
beneath those trees the soil must be
similar.

So, I ordered some azaleas. The
variety ‘‘Mollis’’, commonly called
“flame'’, is said to be the hardiest,

so I chose them. While I awaited their
arrival, I set about preparing a place
for them.

I had learned that they disliked too
much sun and that winter sun was
particularly damaging. I selected a
spot at the north-east corner of the
house. A wing to the west supplies
a partial windbreak. There is also
a down-spout there.

Just around the corner, on the north,
I dug a hole of generous size and
depth, scattering that soil elsewhere,
and laboriously carried in top dirt
from beneath some huge pines to fill
up the space I had created.

When the plants arrived they were
carefully planted in the soft brown
loam, still with plenty of not-yet-
disintegrated pine needles within it.
For several years their growth was
slow, yet they lived, much to the
surprise of my gardening friends, and,
in fact, to me. Today, they are thick,
sturdy bushes, five feet tall. They
soon commenced blooming, and each
year become more beautiful.

It is during their blooming period,
usually around Mother's Day, that I
especially enjoy entertaining friends,
in order to hear their admiring, but
incredulous, ‘““Those are azaleas? But
azaleas won’t grow in Jowa!”’

But azaleas will grow anywhere in
the Midwest, given the right soil, a
partial shade, and plenty of moisture.
Mine get sun until about mid-morning,
I do not find it necessary to water
them except in prolonged drought, as
the down-spout provides a good soak-
ing from just a light shower. More
bloom is assured, however, if they
do have plenty of moisture during the
fall season, when the buds are forming.

The roots of these plants grow very
near the surface, and all weeds and
grassy growth should be pulled, never
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Telephone a friend
TODAY and remind
her to listen to
Kitchen-Klatter.
[
We visit with you each week- §
day morning over the following §
radio stations: '
*
KWPC Muscatine, Iowa, 860 on !
your dial — 9:00 A.M. !
KSMN  Mason City, lowa, 1010 §
on your dial — 9:30 A.M. i
KCFlI  Cedar Falls, Iowa, 1250
on your dial — 9:00 A.M.
KWBG Boone, lowa, 1590 on
your dial — 9:00 A.M.
KOUR Independence, lowa, 1220
on your dial — 9:30 A.M.
KOAM  Pittsburg, Kans., 860 on
your dial — 9:00 A.M.
KWOA Worthington, Minn., 730 |
on your dial — 9:30 A.M.
KFEQ St. Joseph, Mo., 680 on
your dial — 9:00 A.M.
KLIK Jefferson City, Mo., 950
on your dial — 9:30 A.M.
WJAG  Norfolk, Nebr., 780 on
your dial — 10:00 A.M.
KVSH Valentine, Nebr., 940 on
your dial — 9:00 A M.
KHAS Hastings, Nebr., 1230 on
your dial — 9:00 A.M.
hoed. I occasionally carry in more

soil from beneath the pines and pile
it around them. This puts the fine
roots a bit farther below the surface,
where they are less liable to be dam-
aged during dry weather.

I might add that several envious
friends have attempted to raise azaleas
by using chemical acidifiers, but
have not been able to develop the
strong growth my pine-needle-planted
ones have.

And each year, when the shrubs are
a big ball of flame, I again experience
the wonderful feeling of awe and
reverence of my girlhood year, when
I walked softly through a cathedral
aisle, and came out, unexpectedly,
into a partial clearing ablaze with
azalea bloom. But with one difference:
this is Jowa, in my own dooryard.

e
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IN THE BEGINNING

He molded mountains with His mighty
hand, and smoothed the plains we call
the prairie land. Out of darkness He
created light, and made the day to fol-
low after night. He caused the sun and
moon to start a-spinning, and loosed
the wind and rain . . . in the begin-
ning . . .

He placed the stars throughout the
firmament. He planned the seasons
with His wise intent. He dug huge
canyons, mammoth rivers, lakes — Cre-
ated snow in myriad diamond flakes.
He made the oceans — made them rise
and fall. In but six days, alone, He
did it all . . . in the beginning . . .

Out of chaos He arranged all things
in ordered fashion — neatly tied the
strings. He populated Earth with man
and beast — No one the greater than
the very least . . . in the beginning . . .

Now Man makes this, and Man makes
that, and smiles while other men ap-
plaud — forgets he couldn’t do a thing
without the blessed help of God . . .
in the beginning . . .

—Carlita McKean Pedersen

ROLL OUT THE ROLLS

by
Evelyn Pickering

Some folks roll out the ‘‘red carpet’’
and entertain new neighbors with a
welcoming party. Others display friend-
liness by presenting gayly-wrapped
gifts when mothers bring their small
‘*bundles of joy'' from the hospital.

My pocket book doesn’t allow many
store-bought gifts, and I am not worth
a dime on party planning, but (forgive
the egotism) I can bake a pan of
‘‘mouth watering’’ home-made rolls.

Several years ago, when an out-of-
state couple moved next door to us,
I was not physically strong enough
to help tidy up her new home, but I
did take over a good-sized pan of
ready-to-rise rolls. In several days
she returned the pan, thanking me for
this unusual treat, and asking for my
roll recipe. Thus began a close friend-
ship that has ripened and matured
through the years.

More recently, a young neighbor came
from the hospital with a small son.
Knowing she had been unable to hire
help, I rolled out my dough board and
Prepared a large pan of refrigerator
rolls. These and a can of baby talc
declared my best wishes to mother,
father, and the new son. Later this
mother told me the hot rolls and a
can of soup made a satisfying lunch
for her and her working husband. The
welcoming rolls were a tie that bound
us together — she a young, inexperi-
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Mary Wilcox and Eleanor Harms of

the Kitchen-Klatter office check
an order in the morning mail.

enced, and often bewildered mother,
and I, a much older mother willing to
share the knowledge 1'd acquired while
rearing five full-of-life youngsters to
normal adulthood.

Are you wondering if I have a magic
wand to wave when these unexpected
occasions arise? There are no tricks
or magic — just a large batch of re-
frigerator rolls always on hand. They
will keep a week if placed in a large
greased bowl, covered tightly and set
in the refrigerator. When the need
arises to say ‘‘Welcome neighbor'’,
‘““Best wishes for a speedy recovery’’,
or ‘“We share your grief’’, I roll out
the rolls.

Unfortunately, I'm not blessed with
the gift of flowery speech, but I do
know the ingredients that make a pan
of tasty rolls. They express my feel-
ings in down-to-earth language any one
can appreciate and understand.

THE SIGN SAYS - SOLD!
Up in the attic are many strange

things:

An old feather bed and brass candle-
sticks,

A bustle, a castor and a table with
leaves,

A trundle bed, doll, and a dress with
huge sleeves.

While down in the rooms are strong
walnut things:

An old square piano and a spacious
commode,

A what-not, a sideboard and a love
seat for two,

A swing-rocking chair and a footstool
in blue.

Who lived here, I wonder, all through
the years?

Why, grand folks, their son, now his
daughter-in-law,

Who has sold the old place for a for-
tune, I hear,

To someone who wants
modern — oh dear!

—Alice G. Harvey

things all

THE SPIRIT OF '66
Editor’'s note: The following won
first prize for David in the annual es-
say contest at his school sponsored
by the VFW.
by
David L. Driftmier

Today you and I live in a world that
is filled with suffering, sorrow, dis-
ease, starvation, poverty and war. Hun-
dreds of American men lose their lives
in Viet Nam to save the brave people
of Southeast Asia from a military take-
over by Chinese communists. There is
a population explosion when there is
not enough food to feed this planet's
present population. Even in the United
States all citizens do not enjoy equal
rights. As more countries gain control
of the atomic bomb, East-West relations
grow more tense. In this type of world
we sometimes ask ourselves ‘“‘What is
the spirit of '66?’' or even *‘Is there a
spirit in '66?"".

During the Battle of the Marne in
World War One, Marshal Ferdinand
Foch sent this telegram to his chief,
Marshal Joseph Joffre: ‘*My left yields;
my right is broken through; situation
excellent; 1 attack.”” Foch once said
““The best means of defense is to at-
tack.”” This should be the spirit of
America in '66.

In a world with so many great prob-
lems the human race cannot lie down
in front of the problems and let them
conquer us! We must fight them with
all of our might and not accept defeat.
Because of this, man is fighting a war
against poverty, a war to save the
brave people of Southeast Asia, and
battles for equal rights for all. Modern
science is fighting a mass war against
hunger and disease, and has made
many victories. We are cleaning up the
rivers that man has polluted, caring for
our elderly and helping the under-
privileged. If we continue in this di-
rection, only with renewed vigor and
hope, we will become victorious in all
that we undertake. Instead of being re-
membered for our pessimism and lack
of faith, we will be remembered for our
courage, bravery, and our effort to
save mankind. The spirit of 1966 is
that of hope, courage, and victory.

Boys and girls are but tender minds
to be guided before they become farm-
ers and engineers, fathers and mothers,
citizens and loyal Americans.

But before they grow into these
roles, we must love them, motivate
them, educate them.

For they must do a much more crea-
tive job of making life more meaningful
than did we . . .
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Lucile and Howard, December, 1913.

LUCILE'S LETTER - Continued

was the fact that Mother never got
excited and screamed at us. I'm think-
ing particularly of something that
happened when Dorothy was about a
year old. I was very proud of Dorothy
and wanted to show her off on every
possible occasion, so Mother let me
wheel her up and down the street in
her nice collapsible buggy. Well, one
Sunday afternoon Mary Fischer, then
six, came over to see if we could take
Dorothy out in her buggy, so Mother
put her pretty jacket and hood on and
said that we could wheel her. (Mother
knew that I liked to have Dorothy
look as fancy as possible, so she
always took time to get out her nicest
things — all of this for a five-year-
old child, you understand.)

We put Dorothy in her buggy, and
for some reason we felt adventurous
and decided to cross the street and
‘“‘show her off'" to someone on the
other side, so very carefully we man-
euvered the buggy down off of the
curbing and started across. In those
days Summit Avenue was unpaved,
and when the street was muddy there
was absolutely no traffic of any kind.
All went well until we got to the mid-
dle of the street, and there the carriage
collapsed and folded up with Dorothy
in it. Mary and I began screaming at
the top of our lungs, and in no time
everyone on the block had come dash-
ing out onto their front porches to see
what had happened.

Mother came out too, but she didn’t
dash. Very calmly she walked out to
where we were, picked Dorothy out of
the collapsed buggy, and quietly told
us to bring the buggy back to the curb.

She knew that we were proud of
Dorothy and wanted to exhibit her,
and she also knew that we were per-
fectly blameless — after all, we didn’t
MAKE the buggy collapse. If just
collapsed! We weren’t told in piercing
tones that we could ‘‘never, never
take this baby riding again'’, and the
only thing she said, mildly, was that
the next time we should ask her to

help if we wanted to cross the street,
Yes, Mother understood children.

In the years since I left home I have
talked to people who grew up with
a step-mother, and all but a few of
them said that they never felt that
they BELONGED. They weren't abused
in any way and there weren’t violent
scenes — they just didn't feel that
they belonged. This is something that
Howard and I know nothing about, for
lo us it was a perfectly natural thing
that we should belong to Mother and
that she should belong to us. Never
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once were we made to feel that we
were a burden and a chore. We were
with Mother because she wanted us.

It's all very well to sew for a child
and cook his meals and see that he is
cared for physically, but it's another
thing, and a very wonderful thing, to
take two children not your own and
make them feel that they are loved and
wanted. That is a remarkable thing,
and it is what Mother did for us.

Sincerely, i
s

it bleached)

sonality problem.

new . .

fectly safe in it.

PERSONALITY

Until recently, a bleach had trouble making up its mind: would
it be strong enough to do a real bleaching job (and ruin the fabric
. or should it be safe and gentle(and not really
bleach at all)? Many bleaches, dry and liquid, still have this per-

But there's one wonderful bleach that gives you both bleach-
power and safety: Kitchen-Klatter Safety Bleach. This is the one
that keeps whites, colors and prints looking clean, bright and
. yet is so gentle that even the new synthetics are per-

Make up your mind to try this marvelous two-way safety
bleach. Remember: if it’s washable, it’s bleachable . . . in

KITCHEN-KLATTER

SAFETY
BLEACH




HARD OF
HEARING?

Get this U.S. GOVERNMENT
Booklet FREE!

% If you are looking for straight facts
on your hearing loss and what can be
done to correct it, mail the coupon
below for this FREE book today!

It is ecalled, “HEARING LOSS-
Hope through Research.” 1t is offered
FREE by Beltone. But it contains no
“sales talk” for Beltone or any other
manufacturer. It is a completely un-
biased, authoritative report published
by the U.S. Government.

This book tells what causes hearing
loss. It explains the different kinds of
hearing loss. It tells you how to select
a hearing aid. It reveals when you
should consider ear surgery — and
what you can expect from it. Best of
all, it tells you where you can go to get
help on your hearing problem.

This book is fully illustrated, easy
to read, and ABSOLUTELY FREE.
Beltone has purchased a limited sup-
ply direct from the government to
offer as a service to the hard of hearing
—without cost or obligation.

To get your copy FREE and save
the price charged by the government,
mail the coupon below today.

Dept. 4002-GB
Beltone Electronics Corp.
4201 W. Victoria, Chicago, IlIl. 60646

Your Name

Address

State

—————

1 City

Zip
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With four big sisters off to school, Jed and
Heather Watkins settle down to ‘‘read’’. They
are children of Ruth and Robert Watkins of
and grandchildren of

San Mateo, Calif.,
Aunt Jessie Shambaugh.

Co., $5.95) contains color-
ful contributions of the
different areas of America
to our foods and cooking
customs.

New England is famous
for its beach picnic clam-
bake. The Pennsylvania
Dutch with their clever
expressions — ‘‘Eat your-
self full”’ believe in
plain and plenty when it
comes to food. Noodles
and dumplings form a sub-
stantial part of their
dishes including the fam-
ous schnitz un knepp (ap-
ples and dumplings). Fa-
vorites in the South in-
clude hot spoon bread,
hush puppies (stiff batter
using corn meal eaten with
fried fish), and Southern
pecan pie. Typical of the

COME, READ WITH ME

by
Armada Swanson

“The Psalmist looked at life —
poured out so prodigally by youth,
hoarded so fearfully by age — and
reflected, ‘ As for man, his days are
as grass...." So they are. Sun, wind,
rain, frost, the cycle turns and turns
again.'’ So writes Kenneth L. Wilson,
executive editor of Christian Herald
Magazine in the foreword of Days of
Grass, stories from the ChristianHerald,
selected by assistant executive editor

Rachel Hartman (Channel Press, $5.95).

The twenty-nine stories in Days of
Grass which Miss Hartman has select-
ed range from comedy to fantasy to
moving dramas and are divided into
sections: beginning, childhood, youth,
early adulthood, the middle years,
maturity, and completion. Helen Amen-
rud’s story ‘A Hand to Hold’’ reminds
us a child with a physical or mental
handicap requires special under-
standing and so it was that David’'s
Grandpa, Joe Miller, found he was
needed. ‘‘Joe-pye’’ by Jean Bell
Mosley tells of a child who seemed
untouched by the world’s tensions
and conflicts. ““Happy Birthday'' by
Alma Roberts Giordan reminded Vonne
on her fortieth birthday that all her
days are happy. Lutfisk and a green
Christmas tree explain what Christmas
is all about in ‘“‘Guest in the House’’.

Days of Grass will remind you of
moments and dreams in your own life
and lead you to meaning in what will
come.

Red-flannel Hash and Shoo-fly Pie
American Regional Foods and Fes-
tivals by Lila Perl (World Publishing

Midwest, the strawberry social in June
features ‘‘strawberry shortcake, split
and buttered while hot, deluged with
crushed sweetened strawberries, and
drowned in rich heavy sweet cream.'’
Fiestas of the Southwest often feature
barbecues. The popularity of outdoor
cooking has spread across the nation.
The fresh fruits and fish of the West,
as well as Alaska and Hawaii, add to
the nations’s food blessings.

Since each chapter in Red-flannel
Hash and Shoo-fly Pie digs into the
food background of each section of
the country, it is rewarding reading.
Says Lila Perl, author, ‘“It is a chal-
lenge to search out the origins of the
foods we eat, and in so doing keep
alive our rich and vibrant heritage."

And now it's off to school with the
children and the card table to be used
at the science fair where a telegraph
set, motors, erupting volcanoes and
paper dinosaurs will be in evidence.
Then I realize that these, indeed, are
my own ‘‘days of grass’’ and [ give
thanks.

S SR OG0
The man who can make two ears of corn,
or two blades of grass, grow on the spot
where only one grew before, would deserve
better of mankind and render more essential

service to the country than the whole race
of politicians put together, —Jonathan Swift

STATIONERY

q 80 sheets of paper and 40 matching
Pl envelopes. Assorted colors per set:

)| buff, green, canary and pink. Makes \
4 nice gifts. HURRY — order some for |
W4 vourself and for gifts TODAY. 3

ONLY $1.00 per set or

3 sets for $2.75. Postpaid.
KITCHEN - KLATTER
Shenandooh, lowa 51601.
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FOOTNOTES ON FOOTSTEPS - Con'd

of the importance of the steps we
take have pointed up to us that we
must do all that we do, not with our
minds running to yesterday, or the
old ways, but with heart and mind
alerted to tomorrow. We cannot Side
Step the home front nor the world
issues, but rather Take The Steps that
are needed to achieve our ideals as
a family, to maintain our country as
a true democracy, and the world as
one brotherhood. Mothers of ‘66, all
women, the challenge is squarely
before us. We must Step To The Front
and be counted. We Must Step Forth!
You heard the Scriptures read from
Proverbs, with tribute to a worthy
woman''. I'd like to share with you a
modernized version for the valiant
mother of 1966. Remember from the
book of Proverbs we heard: ‘‘She is
clothed with dignity, and she laughs
at the days to come’’? Listen to the
picture of the worthy woman of ‘66:

Let others build a house; this one
builds a home.

Gentle is her wisdom; daily she
remembers that her family has no home
save the one she makes them.

She knows well the price of peace
within her walls and allows no anger
to build a nest in her eaves.

Not always does she say what she
means; not because she has not thought,
but rather because she has thought
twice, and selected one for you.

She likes new hats, but doubts in
her bones if they solve much or mend
deeply.

Straightly she confronts salesmen
and calmly resists their wares. But
if the mood to buy is upon her, then
shrewdly she sifts his wares.

She has thought upon the evil of
gossip. She has thought how dreadful
it is, and evil. She refuses to sur-
render to it.

Her husband smiles as he hands her

his pay check. He knows well she
can stretch it beyond recognition.
With the Almighty she trifles not.

She daily begs Him to protect the
children He has sent her.

She does not wait until her child
reaches the school age before men-
tioning right and wrong. She teaches
her very little ones God’s way of love,
of life, and lets them see it in her
own life.

She has considered the companions
of her little ones, and some she has
considered right out of her back yard.

The valiant mother lives not far at
any time from her God. She knoweth
that He would have her instruct her
children in the ways of justice, to

show kindness and mercy, and to love
all men as brothers. This she does
diligently and prayerfully, and by
example.

When one finds a valiant mother,
her value is above pearls. Truly she
will find joy in her days of service
to her family and to her community
and to her world. And she laughs at
the days to come. We rise up and call
her blessed.

(This was adapted from a church
bulletin.)

o K K
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- AND DON'T FORGET!

You won't have to worry about as-
suming responsibilities for Moth-
er's Day or Mother-Daughter Ban-
quets and parties in the future
when you have on hand our Mot her-
Daug hter Book. It is chuck full of
wonderful plans — many to choose
from - complete with details,
even to the readings.

OO OO N L L L E L]

Order yours today. Only 50¢ each.

THE DRIFTMIER COMPANY
Shenandoah, lowa 51601

Sessssssissasasees
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ALL_pyrpOSE
HOUSEHOLD
CLEANER

4
FOR ALL w,

L L
NO RINSING . No WIP;:C

for water.

time. Remember:

How come Kitchen-Klatter Kleaner always comes to you as a
dry powder? Why isn’t it a liquid, like so many others?

We think you’ll agree that we have a good reason. We simply
don’t see why we should add the water, ship it to you, then
charge you for it! We don’t see any reason why you should be
paying for fancy glass or plastic containers, or breakage, when
all you want is cleaning power. And when you’re buying Kitchen-
Klatter Kleaner, you aren’t paying a dollar a gallon or more

You're getting a balanced combination of fast-working chemi-
cals that, when you add the water, go to work on grease, grime
and dirt and clean them up fast. You don’t get froth or scum that
needs rinsing away or wiping up, either. Kitchen-Klatter Kleaner
is a once-over cleaner, because it does its job right the first

You go through the motions . ..

KITCHEN-KLATTER KLEANER

Does the work!
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There's an easy way to cut down on calories. No will power
needed. No crash diets or fad foods.
drugs to make you nervous. And you don’t have to stop eating!

No unpleasantness. No

All you do is replace sugar with Kitchen-Klatter No-Calorie
Sweetener. Whenever you bake, whatever you add sugar to, make
the switch to this sweet, convenient, economical liquid. Onfresh
fruit, on cereals, in coffee or tea, in cakes, pies, salads or what-
ever, use Kitchen-Klatter Sweetener. All it adds is good, sweet
taste. Never a calorie. Never an aftertaste. Never an “‘artificial’’

Get a handy flip-top bottle and get off the calories.

KLATTER

NO-CALORIE SWEETENER

Ask your grocer first. However if you can’t yet buy it at your
store, send 50¢ for a 3-0z. bottle of sweetener, Kitchen-Klatter,
Shenandoah, Iowa 51601. We pay the postage.

Learn How Sufferers Found Relief from

ARTHRITIS & RHEUMATISM

A booklet just published by Midwest Clinic tells what its staff has
learned over the years about arthritis, rheumatism and kindred diseases.
The booklet goes into detail about the types of these ailments, and de-
scribes the health-restoring program offered at this unique clinic in the

Unique Combination of Treatments

It tells of the relief from pain and dis-
comfort patients have found at the clinic
— NOT THROUGH ONE TREATMENT
ALONE — but through a combination of
corrective diets, gentle manipulation
and massage, penetrating ultra-sonic
treatments and socothing mineral water
therapy. No form of surgery and prac-
tically no drugs are ever used.

The booklet further reports that 90%

charge or obligation.
Name

pleasant Missouri town of Excelsior Springs.

OF THE PATIENTS have expressed
complete satisfaction with the programs
recommended especially for them.

Send for Your Copy

This information could be of great
value to anyone suffering from arthritis
or rheumatism — might be a passport to
a new way of life for them. A booklet
will be mailed free of charge if you will
fill out and mail the coupon below.

THE MIDWEST CLINIC, Dept. 66E691,

Please send me your booklet about arthritis and rheumatism. I understand there is no

Excelsior Springs, Missouri 64024

Address

City and State

FASHION SKIT - Concluded

bag. Her barefoot sandals are available
in all colors, sizes, and shapes.
(Black shorts with check marks made
with white chalk, and a shirt made
from Sunday colored comics. Hat is a
football helmet and a duffle bag is
carried. Model wears no shoes or
socks.)

5. Now we have the belle of the
beach, who is wearing the latest in
bathing apparel — a coverall bathing
suit for complete sunburn protection. It
concentrates its sparkling appeal on
neck, wrist, ankle, and back interest.
Multicolored straw hat and bag com-
plete the ensemble. (Bathing suit is
man's coverall or long underwear with
abundant junk jewelry at neck, wrist,
and ankles, and on the back flap. Col-
ored soda straws decorate the hat and
bag.)

6. Now if you are looking for a late
afternoon tea dress you will be inter-
ested in the next model. Her frock is
made of the finest tissue faille with an
attractive scoop neckline. She has
chosen a rolled hat to match her dress.
Dainty T-strap pumps flatter her feet.
(Plain straight dress is covered with
cleaning tissues, tasseled with tea
bags. Plastic scoops are worn around
the neck, and tea bags are tied to the
shoes. A roll of tissue tied with a
ribbon is her hat.)

7. Evening elegance is personified
in our next model, a 24-carat gold gown
with a plunging neckline. Clever ac-
cessories include a hold-everything
mesh bag and dainty mitts. The chap-
eau is the newest summer model for
wear after five. (Plain dress dyed gold
with 24 carrots trimming it. A small
rubber plunger is worn around the neck.
The bag is an old mesh bag used for
oranges or onions; it contains every-
thing including a toy kitchen sink.
Baseball mitts are worn and springs
decorate the hat.)

8. Last but not least comes a model
for evening wear at home. Its flowing
lines make for complete relaxation. (A
full, long-sleeved, old-fashioned night-
shirt and nightcap. Model carries an
alarm clock and hot water bottle.)

T A T

"PEANUT PIXIES

Everyone who sees these gay little fel-
lows falls in love with them! They’re |
unique — clever as can be to perch on
plants or a table centerpiece, to add
the unexpected and charming touch
|| when you're wrapping a gift package,
H| or to use for favors. Made entirely by |
hand with red trimming. H

12 for $1.00, postpaid.

Dorothy Driftmier Johnson
Lucas, lowa 50151
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“Little Ads”

If you have something to sell try this
“Little Ad"' Department. Over 150,000
people read this magazine every month.
Rate 15¢ a word, payable in advance.
When counting words count each ini-
tial in nome ond oddress. Count Zip

Code as one word. Rejection rights
reserved. Note deadlines very care-
fully.

July ads due May 10.
August ads due June 10,
September ads due July 10.

THE DRIFTMIER COMPANY
Shenandoch, lowa 51601

NEW LIFE-SIZE MAILBOX HOLDS, MAGA-
ZINES, NEWSPAPERS, Letters inside the
box — flat, protected from wind and wet.
Sturdy steel construction. Attractive ac-
cessories available. Descriptive literature
free. Free zip-code directory with each
mailbox purchase, Associated, Box 1441,
Des Moines, Iowa 50305,

ONE HOUR Homework Daily pays $100
monthly. Spare-time. Guaranteed. Mail-
order plan — $1.00. ROX-OL, Box 153-A
Boston, Mass. 02131.

21 BIRTHDAY, Get-Well, or All-Occasion
cards — §1.00. Gospel, 158-A, Stratford, Ia.

WEAVE RUGS — Make Good Profits —
No experience necessary! Free catalog,
sample card, and low prices on carpet
warp, rug filler, looms, parts, inexpensive
beam counter. If you have loom — advise
make, weaving width please. OR. RUG
COMPANY, Dept. 5674, Lima, Ohio

WATCHES WANTED — ANY CONDITION.
Also broken jewelry, spectacles, dental
gold, diamonds, silver, etc. Remittance
sent promptly and items held for your
approval, B, LOWE, Holland Bldg., Saint
Louis 1, Missouri.

WHITE linen tatted edge hankies — $1.00.
Iva McReynolds, Chilhowee, Mo.

WANTED TO BUY — fancy old buttons, Mrs.
Carl Palmer, 930 - 1st St.,

Webster City, Ia.

NEW — DIFFERENT FOR MEMORIAL DAY:
Beautiful memorial trellises — 14 inch
size $1.50; with flowers $3.00, 20 inch
$2.50; with flowers $5.50. Postpaid. Order
early, Dealer wanted. Alva Hind, 926 -
13th St., Worthington, Minn. 56187.

SHELLED BLACK WALNUTS, English Wal-
nuts, Pecans, Brazils, Almonds, Cashews,
Pepper $1.25Lb, Cinnamon, Sassafras
$1.50Lb. Dried Mushrooms $3.50Lb. Peer-
less, 538B Centralpark, Chicago 60624,
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CROSS STITCHED GINGHAM aprons —
$2.50 and $3.00: 6 large embroidered dish
towels — $5.00, 12 for $9.50; 42’ embroi-
dered front tubing cases, hemstitched with
crocheted edge — $4.75; large 3 piece cro-
cheted vanity sets — $5.00, Mrs. Kenneth
Campbell, R. 1, Houston, Minnesota.

DOLLS: Pixie Bed Dolls. Made in tafetta,
choice of colors, trimmed in net, sequins,
white felt shoes & mits. These are beauti-
ful. $4.00 postpaid. Mrs, Glen R. Paulsen,
R. 2, Oshkosh, Nebraska.

RECIPE COOKBOOK — Many favorite rec-
ipes from good cooks — $1.50 plus 10¢
postage, Women's Fellowship, Congrega-
tional Church, Plainview, Nebraska,

‘““MEALS IN OUR NEIGHBOR’S HOME'’ (in
ASIA $2.50) — tested recipes from natives
of Asia or (in EUROPE $3.00) — European
eating experiences easily prepared in your
home, Makes international hostesses,
Makes gourmet club dinners. Makes ideal
gifts. Mrs, Jack Neill, 314 Heather Lane,
Oxford, Ohio 45056.

SLAT-bonnets — §$1.25 postpaid. Ad good
anytime, Mrs, Willie Embree, Madison,
Missouri 65263

COOKBOOKS ‘‘lowa Home (Cooking’' 600
recipes. Third printing — $2.25 postpaid.
Methodist W.S.C.S., Brooklyn, lowa.

KOWANDA METHODIST COOKBOOK: 250
home tested, signed recipes, added hints,
loose leafed plastic cover. Lovely gifts,
These sell all over the world. $2.00 post-
paid. Mrs. Glen R. Paulsen, Oshkosh,
Nebraska.

SALADS! MEAT, FRUIT, SEAFQOD, egg,
cheese, dressings. Complete illustrated
recipe book! Details. ROSE, Box 402S,
Burlington, Iowa.

DAY-n-NIGHT MARKERS §1.95 UP
For Mailbuxes, Lawns and Lamp Posts

REMEMBER FATHER'S DAY - JUNE 19
The perfect gift! Any wording in beaded white letters - gleams i hesd
lights! Rustproof — black plates and satiny aluminum Irames Superlyxe
quality guaranteed 10 years!

Style Mailbex Nameplates Price
SMX Standard (wording one side) $1.95
mx Deluxe (wording both sides) $2.95
MFX Deluxe with frame (nol shown) $3.95
NMX Deluxe with frame and number $4.95

To order lawn stakes (Kit L) or post fittings (Kit P) for above
mailbox nameplates, odd $1.00 to prices. Order today! We ship in
48 howrs postpaid or C0.D. plus postage. Satistaction guaranteed or maney
back Agents wanled Spear Engineering Company 842-7

Spear Building, Colorado Springs, Colo.30907

TWO “‘WILL'’ FORMS and ‘“‘Booklet about
Wills by Lawyer’. $1.00 complete. NA-
TIONAL, Box 48313-KK, Los Angeles 48,
California,

OLD PRESIDENTIAL POLITICAL cam-
paign pins, buttons, badges wanted. Write
Collector, 112 West 8th, Hutchinson, Kans.

$200.00 MONTHLY possible., Sewing baby-
wear at home! Full, sparetime. Write:
Cuties, Warsaw 74, Indiana 46580.

POPULAR CROCHETED ‘‘Windmill"*
metallic square — $2.45. R. Kiehl,
Fourth N.W., Canton, Ohio 44708.

15
2917

CASH AND S&H GREEN STAMPS GIVEN
for new and used goose and duck feathers.
Top prices, free tags, shipping instruc-
tions. Used feathers mail small sample.
Northwestern Feather Co., 212 Scribner,
N. W., Grand Rapids, Michigan.

CASH IMMEDIATELY FOR OLD GOLD -
Jewelry, gold teeth, watches, diamonds,

silverware, spectacles, Free information.
Rose Industries, 29-KK East Madison,
Chicago 2.

$50.00 — $100.00 WEEK possible, sewing,
assembling, our products for stores.
Everything furnished! United, 3173-NKK,
Delaware, Indianapolis, Indiana.

$45.00 THOUSAND My Way, compiling lists,
addressing from them; longhand, type-
writer. Particulars, stamp. Brewster, Box
397-K, Indian Rocks Beach, Florida.

SENSATIONAL NEW LONGER-BURNING
LIGHT BULB. Amazing Free Replacement
Guarantee — never again buy light bulbs.
No competition, Multi-Million dollar market
yours alone. Make small fortune even
spare time. Incredibly quick sales. Free
sales kit., Merlite (Bulb Div.) 114 East
32nd, Dept. C-73 Y, New York 16.

TO $100.00 WEEKLY possible!
Typing, etc.! Full, sparetime, using
simple, ‘“Proven Program!'’. Mann’s,
266-K, Hillsdale, New Jersey 07642.

Home

OUT OF PRINT Bookshop,
Asheville, N. C., Send Wants,

KK-Montford,

"“TAHITIAN"'
Heavenly Fragrant!
sample 35¢. O'DELLS -
Prescott, Arizona 86301.

PERFUME! BEWITCHING!
Liberal headspinning
Box 1703-K,

BEGONIAS, GERANIUMS, others: 10 differ-
ent, .52 35 postpaid. rons — 5 different
- $5.5 Margaret Wmlfler, R. 2, Hudson-
ville, Mich:gan 49426,

PINKING SHEARS SHARPENED. Send them
to the pinking shear **Specialist’’ factory
trained $2.00 per pair postage prepaid. All
work guaranteed. Harry Walters Sr., Medi-
apolis, Towa 52637.

CHURCH WOMEN: will print 150-page Cook-
book for organizations for less than §1
each. Write for details. General Publishing
and Binding, Iowa Falls, Iowa.

NEED TABLES?

SAVE MONEYL

e, trouble and
buying tables this
easy, low-cost way! Send today

for FREE 40-page catalog!
The MONROE Co., 51 Church St., Colfax, lowa 50054

MONEY by

SELL YOUR HANDMADE’S! Crocheting,
Knitting, Tatting, Thru, ‘‘Trading Post
Magazine'' — Thousands do! Copy 25¢.
Thorne's, 525 Dewey, Jackson 20, Mich.
49202.

SEND FIVE good used fiction books plus
dollar bill, Receive five others. Anna
Andersen, Box 62, Cedar Falls, Ia. 50613.

15 CHOICE labeled iris, all colors, $2.00
postpaid. Mrs. Thomas, 306 North Tenth,
Norfolk, Nebraska 68701.

FUND RAISING PROJECT: Sell Cookie
Books containing over 325 recipes. Sample
copy $1.25 postpaid. General Publishing
and Binding, Jowa Falls, Jowa.

WEAVE LIKE A PROFESSIONAL! Make
afgans, scarves, sweaters, rugs. [nexpen-
sive Hand Loom does it! Details. Margo,
Box 275, Burlington, Iowa.

THE HANDICRAFTER MAGAZINE — Full
of patterns and illustrated ideas for turn-
ing tossaways into treasures — $2.50 a
year; $1.50 — 6 months. 35¢ copy. CRAFT
BOOKLETS — $1.00 each or 6 for $5.00.
Annual Year Book, Plastic Bottle Crafts,
Tin Can Crafts, Felt & Fabric Crafts,
Embroidery or Tube Painting Patterns,
Scrap Crafts & 50 Unusual Pot Holders.
4601 S. Washtenaw-KK, Chicago, Il1. 60632

SALE: Beautiful firm handwoven rugs; multi-
colors — 50" — $2.60, Special order colors
— $3.00. Rowena Winter, Grimes, Iowa.

YOU'VE ASKED FOR IT!
Volume Two

“THE BIRDS SING HIS PRAISE”

(A sacred album that will not dup-
licate songs you already have.)

Hallelujah, What a Savier; In the
Garden of My Heart; Just When |
Need Him Most; In Times Like
These; It Took a Miracle and
others,

Regular $4.06 Stereo $5.08

THE RECORD ROOM
Shenandoah, lowa 51601

EMBROIDERY TRANSFERS

Collection #3
NEW Tea Towels and Pillowcases;
Kitchen Motifs for Aprons and Pot-
holders; Variety of patterns for every
use. $1.00 POSTPAID
Dorothy Driftmier Johnson
Lucas, lowa 50151
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may poema

SALUTE TO MAY

The bright May sun is soft on my face

As it beckons me out to see

The wonder of things that are growing
apace

And all are young and free.

The sweet May breeze is gentle and
gay

As it coaxes, ‘‘Oh, come and hear

My song of children and flowers and
trees,

Of treasures far and near.’’

I must go out in the world today

As free as the bird that sings,

I must live and laugh with May,

And share in the magic she brings!
—Harverna Woodling

%
GOOD MORNING

I caught your smile, returned it.
You winged it back to me.

1t flashed there in the sunlight,
A spark for all to see.

Those who paused to note its glow
Were caught up in its spell.

Your gentle smile was all it took

To start the day off WELL!!

—Leta Fulmer
%

MY MOTHER'S HANDS

My mother's hands were busy hands;
I see her kneading dough

In loaves of bread and coffeecake —
Each one must be ‘‘just so”.

My mother’s hands could knit and sew
For her children eight;

Her work a masterpiece of art,
Each stitch was true and straight.

My mother’s hands could keep a house
With windows shining bright,
Geraniums blooming on the sill
Framed by curtains, crisp and
white.

My mother’'s hands could soothe the
sick
Or cool a fevered brow,
And smooth the way for those bereft
In sorrow wont to bow.

My mother’s hands are resting now
Tho' still her works live on;
A heritage of worth she left
To us; Tho' she is gone.

My mother's hands lie pale and still
By time and tide refined;
At last she rests in peace and grace;
God’s will: We are resigned.
—Mary E. Boyles
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ORCHIDS
IN YOUR COOKING?

Could be! We don’t know who did it, but someone 'way back
when discovered that the beans from a South American orchid,
when used in cooking, added a most delightful, haunting flavor ...
and even improved the other flavors in the dish! We call it
VANILLA!

Of course, not all flavorings have such a glamorous history.
Kitchen-Klatter Flavorings may not have quite this exotic back-
ground, but we can certainly brag about their present and future!
More and more homemakers are discovering these versatile, de-
pendable flavorings that add the final touch which makes any
cooking or baking a work of art. So inexpensive, so delicious,
shouldn’t you be sure you have all sixteen?

Vanilla Mint Lemon Coconut
Butter Pineapple Strawberry Cherry
Black Walnut Maple Banana Burnt Sugar
Raspberry Blueberry Almond Orange

(Vanilla comes in both 3-0z. and Jumbo 8-0z.)

KITCHEN-KLATTER FLAVORINGS
SHENANDOAH, I0WA 51601

Ask your grocer first. However if you can’'t yet buy these at
your store, send $1.40 for any three 3-0z. bottles. (Jumbo vanilla,
$1.00.) We pay the postage.




